Australia&#039;s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and issues by Zulfakar, M
 Australia’s Halal Meat Supply Chain 
(AHMSC) Operations: Supply Chain 
Structure, Influencing Factors and Issues 
 
A thesis submitted in total fulfilment of the requirements for 
the degree of Doctor of Philosophy 
 
 
Mohd Hafiz Zulfakar 
Master of Science in Logistics 
 (University of Wollongong) 
Bachelor in Business Administration Transport  
(MARA University of Technology) 
 
 
 
School of Business IT and Logistics 
College of Business 
RMIT University, Melbourne, Australia 
 
March 2105 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar ii 
Declaration 
I certify that, except where due acknowledgement has been made, the work is that of the 
author alone; the work has not been submitted previously, in whole or in part, to qualify 
for any other academic award; the content of the thesis is the result of work which has 
been carried out since the official commencement date of the approved research 
program; any editorial work paid or unpaid carried out by a third party is 
acknowledged; and ethics, procedures and guidelines have been followed. 
 
 
 
Mohd Hafiz Zulfakar 
March 2015 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar iii 
Acknowledgements 
I would like to express my heartfelt thanks to a number of extraordinary people who 
have contributed to this PhD and supported me during this amazing and challenging 
journey. Without their guidance and support, this research would not have been 
possible. 
I have no proper words to convey my deepest gratitude and all my respect for my thesis 
and principal research supervisor, Professor Caroline Chan. She has inspired and guided 
me to become an independent researcher throughout this three and a half year journey. 
She generously gave her time, despite her busy schedule, to offer me valuable 
comments toward improving my work and research skills. My sincere thanks must also 
go to Dr Ferry Jie, my second research supervisor, for assisting me throughout the same 
period. 
Special mention should also be directed to Professor Brian Corbitt, who has provided 
me valuable advice and support. His kind assistance and incredible wealth of knowledge 
in research has inspired and motivate me throughout this journey. 
Special thanks and sincere gratitude must also go to the School of Business IT & 
Logistics, College of Business, RMIT University, Melbourne for providing me all the 
facilities I needed to accomplish my thesis. The Ministry of Education in Malaysia and 
my employer, MARA University of Technology (UiTM) have all my thanks, 
appreciation and respect for giving me this once a life opportunity to represent my 
country and organisation in this remarkable achievement. Extended thanks also to the 
administrative and support staffs who provide their overwhelming help when I needed 
the most. 
I must thank all the individuals and organisations who got involved and devoted their 
precious time to take part in this research. Their involvement and cooperation play 
major role towards the success of this research project and it would not have been 
completed without their participation. 
I cannot forget my lovely wife Siti Hajar Mustaffa and my two charming daughters, 
Eyreena Qaleesya Rizq and Audreena Qadra Rizq, who went through hard times 
because of my involvement in this process. Thank you for your understanding, patience 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar iv 
and sacrifice throughout these years. To my parents and parents-in-laws, thank you for 
their unconditional trust, timely encouragement and endless support. Their love and 
prayers have helped me towards making this dream become reality. 
There are so many people that I need to thank and show my appreciation for that, I fear 
that I may have failed to mention some who should have been named. Where that is the 
case, I ask them to please forgive me. 
Everyone now wants a slice of the halal market. Halal is now regarded as a big 
thing… is no longer taboo in the media and other advertising mediums. The 
halal industry was growing and competition in the industry was growing and 
competition in the industry was becoming fiercer by the day. Great growth 
potential was evident as halal products and services were not only limited to 
Muslim consumers, but had gained acceptance among non-Muslims who 
perceived such products as having undergone stringent inspection and quality 
controls. 
(Dr Cedomir Nestorovic, Professor at ESSEC Business School of Paris, speaking at 
WHF Europe 2009, The Hague, Netherlands) 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar v 
Table of Contents 
Declaration ii 
Acknowledgements iii 
Table of Contents v 
List of Figures xi 
List of Tables xii 
List of Abbreviations xiv 
List of Publications from Thesis xv 
Abstract xvi 
1. Introduction 1 
1.1. Background of the Study ............................................................................................... 2 
1.2. Problem Statement ......................................................................................................... 4 
1.3. What is Halal Meat? ...................................................................................................... 6 
1.4. Halal Supply Chain in Australia .................................................................................... 9 
1.5. Research Objectives and Research Questions ............................................................. 11 
1.6. Organisation of Thesis ................................................................................................. 12 
2. Literature Review 13 
2.1. Introduction ................................................................................................................. 13 
2.2. Halal Food ................................................................................................................... 13 
2.3. Halal Food Industry ..................................................................................................... 17 
2.4. Australian Food Industry ............................................................................................. 25 
2.4.1. Australian Meat Industry ........................................................................................ 27 
2.4.2. Beef Industry .......................................................................................................... 31 
2.4.3. Sheep Meat Industry ............................................................................................... 34 
2.5. Supply Chain Management.......................................................................................... 35 
2.6. Supply Chain Governance Structure ........................................................................... 36 
2.7. Halal Food Supply Chain ............................................................................................ 38 
2.7.1. Halal Food Supply Chain Stakeholder ................................................................... 43 
2.8. Halal Critical Control Points ....................................................................................... 44 
2.9. Halal Integrity .............................................................................................................. 48 
2.10. Factors Influencing the Operations of Halal Food Industry and Supply Chain ........... 51 
2.10.1. Halal Food Segregation ....................................................................................... 51 
2.10.2. Halal Certification ............................................................................................... 53 
2.10.3. Traceability ......................................................................................................... 54 
2.10.4. Competent Workforce ......................................................................................... 56 
2.10.5. Halal Governance ................................................................................................ 57 
2.10.6. Consumer Awareness and Understanding of Halal Principles ............................ 58 
2.10.7. Trust within the Supply Chain ............................................................................ 60 
2.11. Issues in the Halal Food Industry and Supply Chain ................................................... 62 
2.11.1. Lack of Consistent Halal Understanding ............................................................ 62 
2.11.2. Lack of Unified Halal Standard .......................................................................... 63 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar vi 
2.11.3. Shortage of Qualified Halal Workforce .............................................................. 63 
2.11.4. Halal Certification and Logo Issues .................................................................... 64 
2.11.5. Lack of Halal Regulation and Enforcement ........................................................ 65 
2.11.6. Mixing of Halal and Non-halal Food .................................................................. 66 
2.12. Review of Tieman’s Studies in Halal Food Supply Chain .......................................... 67 
2.13. Stakeholder Theory ...................................................................................................... 70 
2.14. Institutional Theory ..................................................................................................... 76 
2.14.1. Institutional Theory in Halal Food Studies ......................................................... 78 
2.14.2. Institutional Theory in Supply Chain Management Studies ............................... 81 
2.15. Research Conceptual Framework ................................................................................ 83 
2.16. Chapter Summary ........................................................................................................ 84 
3. Research Methodology 86 
3.1. Introduction ................................................................................................................. 86 
3.2. Research Paradigm ...................................................................................................... 86 
3.2.1. Philosophical Dimensions ...................................................................................... 86 
3.2.2. Interpretive Study ................................................................................................... 88 
3.2.3. Qualitative Research Methodology ........................................................................ 89 
3.3. Research Process ......................................................................................................... 93 
3.4. Data Collection ............................................................................................................ 95 
3.4.1. Interviews ............................................................................................................... 95 
3.4.2. Document Reviews ............................................................................................... 100 
3.4.3. Field Observations ................................................................................................ 102 
3.4.4. Field Notes ............................................................................................................ 103 
3.5. Data Collection .......................................................................................................... 104 
3.5.1. Recruitment of Interview Participants .................................................................. 104 
3.5.2. Interview Process .................................................................................................. 106 
3.6. Data Analysis ............................................................................................................. 107 
3.6.1. Transcribing Interviews ........................................................................................ 108 
3.6.2. Coding Procedures ................................................................................................ 108 
3.7. Research Trustworthiness .......................................................................................... 115 
3.7.1. Credibility ............................................................................................................. 116 
3.7.2. Transferability ...................................................................................................... 117 
3.7.3. Dependability ....................................................................................................... 118 
3.7.4. Confirmability ...................................................................................................... 118 
3.8. Ethical Issues ............................................................................................................. 120 
3.9. Chapter Summary ...................................................................................................... 121 
4. The Structure of Australian Halal Meat Supply Chain 122 
4.1. Introduction ............................................................................................................... 122 
4.2. Meat Supply Chain Structure in Australia ................................................................. 122 
4.3. AHMSC Structure for Export Market ....................................................................... 124 
4.3.1. Halal Meat Processing Process ............................................................................. 126 
4.3.2. Eligibility of AIO-status Halal Certifier ............................................................... 130 
4.3.3. Choice of Halal Certifier ...................................................................................... 131 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar vii 
4.4. AHMSC Structure for Domestic Market ................................................................... 132 
4.4.1. Halal Certification ................................................................................................ 134 
4.4.2. Integrity of Halal Meat ......................................................................................... 135 
4.5. Stakeholder Groups in AHMSC ................................................................................ 137 
4.5.1. Halal Certifiers ..................................................................................................... 137 
4.5.2. Meat Processors .................................................................................................... 138 
4.5.3. Muslim Workers ................................................................................................... 140 
4.5.4. Industry Associations ........................................................................................... 141 
4.5.5. Halal Meat Retailers ............................................................................................. 142 
4.5.6. Department of Agriculture, Fisheries and Forestry (DAFF) ................................ 143 
4.6. Halal Accreditation and Certification ........................................................................ 145 
4.6.1. Types of Halal Accreditation and Certificates...................................................... 145 
4.6.2. Halal Accreditation and Certification Process ...................................................... 147 
4.7. Chapter Summary ...................................................................................................... 150 
5. Factors Influencing the Operations of Australian Halal Meat Supply Chain 152 
5.1. Introduction ............................................................................................................... 152 
5.2. Perspectives of Halal Certifiers ................................................................................. 154 
5.2.1. Halal Program ....................................................................................................... 154 
5.2.2. Halal Governance ................................................................................................. 155 
5.2.3. Segregation of Halal Meat .................................................................................... 157 
5.2.4. Halal Certification ................................................................................................ 159 
5.2.5. Halal Personnel ..................................................................................................... 160 
5.2.6. Halal Understanding ............................................................................................. 161 
5.2.7. Trust between Stakeholders .................................................................................. 163 
5.2.8. Religious and Social Obligations of the Muslims ................................................ 164 
5.2.9. Consumer Awareness ........................................................................................... 165 
5.3. Perspectives of Meat Processors ................................................................................ 166 
5.3.1. Halal Program ....................................................................................................... 166 
5.3.2. Halal Governance ................................................................................................. 168 
5.3.3. Segregation of Halal Meat .................................................................................... 170 
5.3.4. Halal Certification ................................................................................................ 171 
5.3.5. Halal Personnel ..................................................................................................... 172 
5.3.6. Trust ...................................................................................................................... 174 
5.4. Perspectives of Muslim Workers ............................................................................... 175 
5.4.1. Segregation of Halal Meat .................................................................................... 175 
5.4.2. Halal Understanding ............................................................................................. 176 
5.4.3. Halal Certification ................................................................................................ 177 
5.4.4. Halal Personnel ..................................................................................................... 178 
5.5. Perspectives of Industry Association ......................................................................... 179 
5.5.1. Halal Program ....................................................................................................... 179 
5.5.2. Halal Governance ................................................................................................. 180 
5.6. Perspectives of Halal Meat Retailers ......................................................................... 181 
5.6.1. Halal Understanding ............................................................................................. 181 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar viii 
5.6.2. Segregation of Halal Meat .................................................................................... 182 
5.6.3. Trust ...................................................................................................................... 183 
5.6.4. Suppliers Selection ............................................................................................... 185 
5.6.5. Halal Personnel ..................................................................................................... 187 
5.6.6. Religious Obligation of Muslim Sellers ............................................................... 188 
5.7. Perspectives of Government ...................................................................................... 188 
5.7.1. Approved Arrangement with endorsed halal program ......................................... 189 
5.7.2. Halal Governance ................................................................................................. 190 
5.7.3. Segregation of Halal Meat .................................................................................... 190 
5.7.4. Halal Certification ................................................................................................ 191 
5.7.5. Halal Personnel ..................................................................................................... 192 
5.8. Chapter Summary ...................................................................................................... 193 
6. Issues Affecting Australian Halal Meat Supply Chain Operations 194 
6.1. Introduction ............................................................................................................... 194 
6.2. Institutional Issues ..................................................................................................... 196 
6.2.1. Absence of Government Halal Regulation in Australia Halal Meat Domestic 
Market................................................................................................................... 196 
6.2.2. Additional Halal Requirements from Importing Countries .................................. 199 
6.2.3. Too Many Halal Certifiers .................................................................................... 203 
6.2.4. Eligibility of Halal Certifiers ................................................................................ 204 
6.2.5. Slaughtering Without Stunning ............................................................................ 207 
6.3. Operational Issues ...................................................................................................... 208 
6.3.1. Mixing of Halal and Non-Halal Meat ................................................................... 208 
6.3.2. Abuse of Halal Certificates ................................................................................... 209 
6.3.3. Difficulties in Obtaining Halal Certificates .......................................................... 211 
6.3.4. Difficulties in Recruiting Muslim Workers .......................................................... 211 
6.3.5. Conflict of Interest faced by Muslim Workers ..................................................... 212 
6.3.6. Unscrupulous Practices from Halal Certifiers, Meat Processors and Retailers .... 213 
6.3.7. Inability to Perform Religious Activities during the Work Shift.......................... 214 
6.4. Competency Issues .................................................................................................... 215 
6.4.1. Lack of Halal Understanding among the Stakeholders ........................................ 215 
6.4.2. Lack of Training and Retraining of Muslim Workers .......................................... 216 
6.5. Chapter Summary ...................................................................................................... 217 
7. Discussion 219 
7.1. Introduction ............................................................................................................... 219 
7.2. AHMSC Structure ..................................................................................................... 220 
7.2.1. AHMSC Governance Structure Discussion.......................................................... 227 
7.2.2. AGAHP Standard Benchmark .............................................................................. 228 
7.2.3. Halal Critical Control Points in AHMSC Operations ........................................... 230 
7.3. Roles and Responsibilities of Stakeholders in AHMSC Operations ......................... 235 
7.4. Factors Influencing the Operations of AHMSC ........................................................ 238 
7.4.1. Segregation ........................................................................................................... 239 
7.4.2. Halal Personnel ..................................................................................................... 240 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar ix 
7.4.3. Halal Program ....................................................................................................... 241 
7.4.4. Halal Certification ................................................................................................ 242 
7.4.5. Halal Governance ................................................................................................. 243 
7.4.6. Halal Understanding ............................................................................................. 245 
7.4.7. Religious and Social Responsibility ..................................................................... 246 
7.4.8. Trust ...................................................................................................................... 247 
7.4.9. Consumer Awareness ........................................................................................... 249 
7.4.10. Supplier Selection ............................................................................................. 250 
7.4.11. Traceability ....................................................................................................... 251 
7.4.12. Domestic vs. Export Market.............................................................................. 252 
7.5. Issues Affecting AHMSC Operations ....................................................................... 253 
7.5.1. Halal Certification Issues...................................................................................... 253 
7.5.2. Issues Related to Halal Certifiers ......................................................................... 254 
7.5.3. Supply Chain and Logistics Related Issues .......................................................... 257 
7.5.4. Shortage of Knowledgeable and Competent Workforce ...................................... 258 
7.5.5. Stunning Requirements......................................................................................... 259 
7.5.6. Additional Halal Requirements from Importing Countries .................................. 260 
7.5.7. Issues Related to Muslim Workers ....................................................................... 261 
7.6. AHMSC vs. Tieman’s Principles .............................................................................. 262 
7.6.1. AHMSC vs. Tieman’s Halal Evolution Model ..................................................... 262 
7.6.2. AHMSC Operations vs. Tieman’s Halal Supply Chain Foundations ................... 265 
7.7. AHMSC Operations from the Lens of Stakeholder Theory ...................................... 266 
7.8. Institutional Pressures on AHMSC Operations ......................................................... 268 
7.8.1. Coercive Pressures ................................................................................................ 269 
7.8.2. Normative Pressures ............................................................................................. 272 
7.8.3. Mimetic Pressures ................................................................................................ 272 
7.8.4. Influence of Institutional Pressures on Halal Meat Production Market ................ 273 
7.9. Halal Supply Chain Integrity ..................................................................................... 275 
7.9.1. Halal Supply Chain Integrity Cycle ...................................................................... 277 
7.10. Chapter Summary ...................................................................................................... 280 
8. Conclusion 281 
8.1. Introduction ............................................................................................................... 281 
8.2. Addressing the Research Questions ........................................................................... 281 
8.2.1. The Current Structure of the AHMSC and the Roles and Responsibilities of 
Stakeholders within that Structure ........................................................................ 282 
8.2.2. Factors Influencing the Operations of AHMSC ................................................... 290 
8.2.3. Issues Affecting the Operations of AHMSC ........................................................ 293 
8.3. Research Contributions and Implications .................................................................. 295 
8.3.1. Contribution to Body of Knowledge .................................................................... 295 
8.3.2. Contribution to Practice ........................................................................................ 296 
8.4. Limitations of the Study ............................................................................................ 299 
8.5. Future Research Directions........................................................................................ 299 
References 302 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar x 
Appendix A: Plain Language Statement 349 
Appendix B: Informed Consent Form 350 
Appendix C: Interview Questions 351 
Appendix D: Summary Template 352 
Appendix E: Quotation Form Sample for Selected Themes from Selected Interviews 354 
Appendix F: Ethics Approval Letter 358 
Appendix G: List of Recognised Islamic Bodies for Halal Certification of Red Meat in Australia359 
Appendix H: Aus-Meat Accredited Establishment 365 
Appendix I: Approved Meat Establishments List by Department Of Veterinary Service (DVS) 
Malaysia 372 
Appendix J: Phase of Thematic Analysis and Its Application in This Research 375 
Appendix K: List of Recognised Australian Halal Certification Bodies by Department Of 
Religious Development Malaysia (JAKIM) 377 
Appendix L: Evidence from Participants’ Interview Transcript on Institutional Pressures within 
AHMSC Operations 380 
Appendix M: Sample of Halal Certification 384 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xi 
List of Figures 
Figure 2.1: Component of Australia Food Industry 2012 ........................................................... 26 
Figure 2.2: Australian Food Exports, by Destination Countries ................................................. 27 
Figure 2.3: Australian Beef Supply Chain Structure................................................................... 33 
Figure 2.4: Governance Structure Variants ................................................................................. 37 
Figure 2.5: Halal Meat Supply Chain Critical Control Points .................................................... 45 
Figure 2.6: Critical Control Points in the Halal Food Supply Chain .......................................... 46 
Figure 2.7: Preferred Level of Halal Segregation between Muslim and Non-Muslim Countries52 
Figure 2.8: Halal Food Supply Chain Model .............................................................................. 69 
Figure 2.9: Components of the Stakeholder Theory ................................................................... 74 
Figure 2.10: Research Conceptual Framework ........................................................................... 83 
Figure 3.1: Research Design of the Study ................................................................................... 94 
Figure 3.2: Hermeneutic Cycle ................................................................................................. 114 
Figure 4.1: Meat Supply Chain Structure in Australia .............................................................. 122 
Figure 4.2: Meat Supply Chain Structure in Australia (with Integrated Processing Facility) .. 123 
Figure 4.3: AHMSC Structure in the Export Market Operations.............................................. 125 
Figure 4.4: Production of Halal Meat in Abattoir/Integrated Meat Processing Facility ........... 127 
Figure 4.5: Domestic Halal Meat Supply Chain in Australia ................................................... 132 
Figure 4.6: Stakeholders of AHMSC Operations...................................................................... 137 
Figure 4.7: Halal Meat Transfer Certificate Usage ................................................................... 146 
Figure 4.8: Halal Meat Transfer Certificate and Official Export Halal Certificate Movement 147 
Figure 4.9: Generic Halal Accreditation and Certification Process for Meat Processing 
Establishments in Australia ....................................................................................................... 148 
Figure 7.1: Chapter Seven Overview ........................................................................................ 219 
Figure 7.2: AHMSC Structure .................................................................................................. 221 
Figure 7.3: Halal Critical Control Points in AHMSC Operations ............................................. 232 
Figure 7.4: Coercive Pressures in the Operations of AHMSC .................................................. 269 
Figure 7.5: AHMSC Halal Integrity Matrix .............................................................................. 276 
Figure 7.6: Proposed Halal Supply Chain Integrity Cycle (HSCIC) ........................................ 278 
Figure 8.1: AHMSC Structure .................................................................................................. 282 
Figure 8.2: AHMSC Halal Critical Control Points Classification ............................................ 284 
Figure 8.3: Institutional Forces Surrounding AHMSC Operations ........................................... 289 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xii 
List of Tables 
Table 1.1: Top 15 Countries with Highest Purchasing Power of Muslim Population .................. 3 
Table 1.2: Muslim Population in Australia ................................................................................. 10 
Table 2.1: Various Interpretation of Halal Food ......................................................................... 14 
Table 2.2: Estimated Global Market Value ................................................................................. 18 
Table 2.3: Key Global Markets for Halal Food Industry ............................................................ 19 
Table 2.4: Halal Food Studies 2010-2014 ................................................................................... 20 
Table 2.5: Halal Food Studies 2004-2009 ................................................................................... 22 
Table 2.6: Halal Food Studies Conducted in the Non-Muslim Countries ................................... 23 
Table 2.7: Production of Red Meat Industry in Australia ........................................................... 28 
Table 2.8: Production Value of Red Meat Industry in Australia................................................. 28 
Table 2.9: Production Value of Red Meat Industry in Australia................................................. 29 
Table 2.10: Australian Meat Main Export Markets .................................................................... 30 
Table 2.11: Characteristics of Beef Production in Australia ....................................................... 32 
Table 2.12: Characteristic of Supply Chain Governance Structures ........................................... 37 
Table 2.13: Stakeholders in Halal Food Supply Chain and Their Responsibility ....................... 43 
Table 2.14: Halal Meat Regulations by Exporting and Importing Countries Worldwide........... 58 
Table 2.15: Halal Industry Evolution Model .............................................................................. 68 
Table 3.1: Research Paradigm and Philosophical Dimensions ................................................... 87 
Table 3.2: List of Documents Obtained in the Study ................................................................ 101 
Table 3.3: Observations Conducted in the Study ...................................................................... 102 
Table 3.4: Interview Protocol for this Study ............................................................................. 106 
Table 3.5: Themes and Codes Derived from this Study ........................................................... 110 
Table 4.1: Roles and Responsibilities of Stakeholders in AHMSC .......................................... 144 
Table 5.1: Factors Influencing the Operations of AHMSC by Study Participants ................... 153 
Table 6.1: Grouping of Issues in AHMSC Operations ............................................................. 194 
Table 6.2: AHMSC Operations Issues by Study Participants ................................................... 195 
Table 7.1: Halal Meat Supply Chain: Export vs. Domestic ...................................................... 222 
Table 7.2: Comparison between Meat Processors in Hiring Muslim Workers and Appointment 
of Halal Certifiers ...................................................................................................................... 226 
Table 7.3: Comparison of Halal Food Standards ...................................................................... 229 
Table 7.4: Fulfilment of Stakeholders’ Roles and Responsibilities in AHMSC ....................... 236 
Table 7.5: Roles and Responsibilities Shared in AHMSC ........................................................ 237 
Table 7.6: Additional Roles Undertaken in AHMSC ............................................................... 238 
Table 7.7: Factors Influencing the Operations of AHMSC ...................................................... 239 
Table 7.8: Factors Influencing AHMSC Operations According to the Market ........................ 252 
Table 7.9: AHMSC Operations and Tieman’s Halal Evolution Model .................................... 263 
Table 7.10: Issues Faced by AHMSC Operations from Tieman’s Perspective ........................ 264 
Table 7.11: Form of Coercive Pressures in the Operations of AHMSC ................................... 270 
Table 8.1: AHMSC Stakeholders’ Roles and Responsibilities ................................................. 285 
Table 8.2: Issues Affecting AHMSC Operations ...................................................................... 293 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xiii 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xiv 
List of Abbreviations 
AA Approved Arrangement 
ABS Australian Bureau of Statistics 
AFIC Australian Federation of Islamic Councils 
AGAHP Australian Government Authorised Halal Program 
AHMSC Australian Halal Meat Supply Chain 
AIO Approved Islamic Organisations 
ALC Australian Lamb Company 
AMPC Australian Meat Processor Corporation 
AQIS Australian Quarantine and Inspection Service 
AUS-MEAT Aus-Meat Limited 
CAC Codex Alimentarius Commission 
CCP Critical Control Points 
DAFF Department of Agriculture, Fisheries and Forestry 
GHP Good Hygiene Practises 
GMP Good Manufacturing Practise 
HACCP  Hazard Analysis and Critical Control Points 
HSCIC Halal Supply Chain Integrity Cycle 
ICCV Islamic Co-ordinating Council of Victoria 
ID Identity Document 
JAKIM Department of Islamic Development, Malaysia 
LPA Livestock Production Assurance 
MLA Meat and Livestock Australia 
MNC Multi-National Companies 
NGO Non-Governmental Organisations 
NSW New South Wales 
QA Quality Assurance 
QLD Queensland 
RFID Radio Frequency Identification Device 
RFP Request for Permit 
SA South Australia 
SCM Supply Chain Management 
SICHMA Supreme Islamic Council of Halal Meat in Australia Inc. 
TAS Tasmania 
UK United Kingdom 
USD United States Dollar 
VIC Victoria 
WA Western Australia 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xv 
List of Publications from Thesis 
Zulfakar, M.H., Chan, C. & Jie, F. (2014). ‘Factor influencing the operations of halal 
meat supply chain in Australia’. In Proceeding of the 19th International Symposium on 
Logistics (ISL2014), Ho Chi Minh City, 6-9 July 2014, pp. 667-674. 
Zulfakar, MH, Jie, F & Chan, C (2012). ‘Halal food supply chain integrity: from a 
literature review to a conceptual framework’. In Proceeding of the 10th ANZAM 
Operations, Supply Chain and service management, Melbourne, 14-15 June 2012, pp. 
1-23. 
Zulfakar, MH, Jie, F & Chan, C (2013). ‘Critical success factors for a successful 
implementation of halal red meat supply chain in Australia: meat processor’s 
perspective’. In Proceeding of the 27th Australian and New Zealand Academy of 
Management (ANZAM 2013) conference, Hobart, Tasmania, 4-6 December 2013, pp. 1-
15. 
 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar xvi 
Abstract 
This thesis is a study of the halal meat supply chain operations in Australia. Australia 
has the reputation as the world’s top exporter and producer of high quality and safe red 
meat. Australia also has been producing halal meat since the 1960s and has been the 
preferred source of halal meat from both Muslim and non-Muslim countries. Despite 
that status, little efforts have been undertaken to understand the halal meat supply chain 
operations in Australia, a predominantly non-Muslim country. 
This study aims to better understand and provide a comprehensive view of the current 
supply chain structure and examines the roles and responsibilities of the various 
stakeholders involved in the Australian halal meat supply chain (AHMSC). This study 
also explores and examines the factors and issues that influence its current operations, 
from the perspective of various stakeholders, particularly in maintaining the halal status 
of the meat throughout the whole supply chain. This study also examines the 
institutional forces that surround halal meat supply chain operations in Australia as 
previous studies indicated that the firms’ actions, particularly in fulfilling their 
responsibilities to protect the halal status, are heavily been influenced by these forces. 
The study employs a single-case study approach and uses semi-structured interviews as 
the primary method of data collection. It considers the perspectives of various 
stakeholder groups in the Australian halal meat supply chain (AHMSC). Thirty-one 
participants have participated in this study. Review of relevant documents and data from 
five limited observations complemented the primary data collection method in order to 
obtain a wider understanding and comprehensive analysis of the AHMSC operations. 
Findings suggested there are two different, yet interrelated supply chain structure exists 
in the operations of AHMSC. The supply chain structure is based on the domestic and 
export market of the Australian halal meat. The export market supply chain is heavily 
regulated by the federal government with the assistance from the accredited halal 
certifiers. All establishments involved with the production of halal meat for export 
market are required to strictly adhere to the requirements, both meat safety as well as 
halal requirements, as stated in the Federal government halal meat program. However, 
the opposite prevailed in the domestic market supply chain. 
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Additionally, the study unearthed ten factors that the stakeholders believed have 
influenced the current AHMSC operations: segregation, halal personnel, halal program, 
halal governance, halal certification, halal understanding, trust between the 
stakeholders, religious and social responsibilities, consumer awareness and obligation, 
and supplier selection. These factors have been found to have a different impact in both 
domestic and export supply chain. Two factors, segregation of halal meat and halal 
personnel, have been identified as the most common factors among the stakeholder 
groups. The issues that have been raised in the study show some similarities that can be 
found in other countries involved with the halal food industry. 
The study also found out that institutional pressure, especially that come through 
coercive forces, surrounding the AHMSC operations do affect and shape the way the 
stakeholders act within the supply chain, particularly in their role in ensuring the 
protection of halal status, or halal integrity of the meat. 
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1. Introduction 
This chapter provides an introduction to this research study. It explains the background 
of the study, the research objectives, and how the thesis is organised. 
This study investigates the operations of halal red meat (will be referred to as ‘halal 
meat’) supply chain in Australia. The supply chain structure of halal meat operations in 
Australia, a non-Muslim majority country environment as well as the factors and issues 
that influence its operations will be investigated. 
There is a substantial interest in the study of halal food industry, particularly in relation 
to halal consumer purchasing behaviour. However, there is very little academic research 
that has been undertaken which investigate the phenomenon around halal meat supply 
chain (Zulfakar, Anuar & Talib 2012; Zulfakar, Jie & Chan 2012) and most articles are 
found in the newspapers and trade magazines such as the Halal Journal magazine. This 
thesis therefore seeks to further understand the halal food industry and supply chain 
management. To the researcher’s knowledge, only one doctoral study is devoted to the 
topic of halal supply chain (See Tieman 2013). This study focuses on meat and meat 
products, whereas Tieman (2013) concentrated on the halal food product supply chain 
in general without focusing on any specific food products. 
The case study approach was chosen to obtain a richer and deeper insight of the 
operations of halal meat supply chain from various stakeholders in Australia. It 
examines both the experiences and perceptions of these stakeholders within their 
involvement in halal meat supply chain operations. 
This study will contribute better understanding of the halal meat supply chain 
operations in Australia, the top producer and exporter of halal meat worldwide, from the 
perspective of various parties involved directly in the supply chain operations and how 
these parties address the concerns with regards to the halal status of the meat products. 
Furthermore, this study focuses on the various stakeholders in Australian halal meat 
supply chain as the research participants, whereas most of previous studies focused on 
the consumers of halal foods. In other words, this study concentrates on the supply side 
rather than the consumer side of the supply chain. 
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1.1. Background of the Study 
The halal industry has been evolving and growing at a rapid pace. The growth of the 
industry is an outcome of the growth of the Muslim population worldwide as well as 
industry internationalisation due to tourism and migration (Marzuki 2012; Marzuki, 
Hall & Ballantine 2012a). The industry is not merely about halal slaughtered animals 
anymore; it also includes halal food, lifestyle and services (Alserhan 2010). Halal in 
Islam means ‘legal’ or ‘permitted’. It can be defined as anything that is permitted and 
upon which no restriction exists and the doing of which is allowed by Allah, God 
Almighty (Al-Qaradawi 2007). Based on the consumption/expenditure calculation, the 
global halal food market size has developed progressively from USD587.2 billion in 
2004 to USD 641.5 billion in 2010 (Sungkar 2009). 
Producing and consuming halal products are important obligations of Muslims 
wherever they live. It is the duty of every Muslim to practise Islamic norms and values 
as best as they can in their daily life, even though it is challenging to assimilate 
traditional Islamic norms to a non-Muslim majority surrounding (Esfahani & 
Shahnazari 2013; Snow 2007). There are about 1.57 billion Muslims in the world in 
2010, according to the studies conducted by the Pew Forum on Religion and Public 
Life. This figure is approximately 23.4% of the total world population of 6.9 billion. 
More than 300 million Muslims, one-fifth of the total Muslim population, live in 
countries where Islam is not the majority religion, such as Australia, India, China, the 
European countries, the United States and Canada (Kamaruzaman 2006; Saeed 2004). 
Thus, it is inevitable that the demand for halal products, especially food products, will 
increase in tandem with the growth of the Muslim population around the world. 
Additionally, the disposable income and purchasing power of Muslims consumers in 
some parts of the world reportedly has increased (Kamaruddin, Iberahim & Shabudin 
2012; Pure-FCC 2012). Table 1.1 shows the top fifteen countries that have the highest 
purchasing power of Muslim population. 
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Table 1.1: Top 15 Countries with Highest Purchasing Power of Muslim Population 
1. Saudi Arabia 6. Russia 11. Algeria 
2. Turkey 7. France 12. Singapore 
3. Iran 8. Libya 13. Indonesia 
4. Malaysia 9. UAE 14. Egypt 
5. Qatar 10. USA 15. The Netherlands 
(Pure-FCC 2012) 
There is also a growing demand for halal foods from the non-Muslim consumer 
segment (Ambali & Bakar 2013; Marzuki, Hall & Ballantine 2012ab; Shafii & Wan Siti 
Khadijah 2012; Agriculture and Agri-Food Canada 2011; Lam & Alhashmi 2008). 
Export of halal food products to major European countries such as Belgium, France, 
Germany, Holland and the United Kingdom, for example is reportedly expanding 
(Ahmed 2008). The non-Muslims view halal foods beyond the religious boundary. It is 
now increasingly associated with a global symbol for food safety, quality assurance and 
lifestyle choice (Dollah, Yusoff & Ibrahim 2012). 
Due to the uncertainty of current world food safety and security, such as the threat of 
diseases, there is also evidence that a few non-Muslims groups now prefer halal foods 
for additional safety, hygiene and quality assurance features (Ambali & Bakar 2013; 
Riaz 2010). They believed that the production of halal foods has undergone strict 
requirements, therefore, reducing the probability risk of contamination. Thus, the 
demand of halal foods is now becoming more significant and appealing. 
The prospect of profitable returns and opportunity to grasp bigger market shares has 
encouraged multinational corporations (MNC), predominantly from the non-Muslim 
corporations, to engage and invest heavily in addressing this segment of the market 
(Alserhan 2010). Millions of dollars have been spent by these corporations in their 
production philosophy in order to incorporate the values, standards and guidelines of the 
Islamic religion. Traditional farmers are also being urged to diversify their production to 
include halal product to cater for the growing market (Jackson 2001). The challenge, 
however, is to ensure that products will remain halal throughout the whole complex 
supply chain process (Khan 2009) especially when production occurs in non-Muslim 
countries. The possibility of cross-contamination with non-halal products at various 
critical points throughout the process is very high due to the fact that awareness as well 
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as the requirement to comply with religious requirements for halal food production is 
still low or almost non-existent in the non-Muslim countries (Tieman 2013). 
So this study is important in order to provide better and comprehensive understanding 
on how halal meat supply chain operations operate in a non-Muslim majority 
environment, particularly with regard to the fulfilment of the religious requirements and 
how the halal status is maintained throughout the whole supply chain. 
1.2. Problem Statement 
As the demand for halal food increased, particularly for meat products, many Muslim 
countries are no longer capable to become self-sufficient themselves or within the 
Muslim country communities, therefore they have to import substantially from the non-
Muslim countries (Marzuki 2012; Marzuki, Hall & Ballantine 2012b; Halal Journal 
2009; Muhammad 2007). However, the fact that most halal food products are now 
sourced from various part of the world and the majority of halal food exporters come 
from non-Muslim countries such as Australia, Brazil and New Zealand has led to 
growing concerns from the halal consumers, especially the Muslim communities (Kabir 
2014; Rath 2011; Wan Hassan & Awang 2009; Sungkar 2008; Zurinna Raja 2006). The 
main questions raised by the halal consumers are whether the halal status of these food 
products can really be guaranteed throughout the supply chain in these countries and 
whether the halal foods claimed are authentic (Tieman, Vorst & Ghazali 2012; Norman, 
Nasir & Azmi 2008). In the United Kingdom, for instance, up to 90 percent of meat and 
poultry sold as halal may have been sold illegally and have not been slaughtered to the 
halal requirements (Ahmed 2008). In addition, illegal halal meat trade is the third 
largest illegal trade in the United Kingdom (Pointing & Teinaz 2004). 
Food consumers are increasingly concerned with various food quality aspects such as 
food safety and quality assurances, traceability, animal welfare practices and good 
environmental management (Hsiao, Vorst & Omta 2006; Schulze, Spiller & Theuvsen 
2006; Department of Agriculture 2000). As these concerns increased, so did the 
concerns for better quality and authentic halal products (Hamdan et al. 2012; Alam & 
Sayuti 2011; Mohamad, Norhaizah, Nuradli & Hartini 2007; Yaakob, Jamil, Awis & 
Ahmad 2007; Zurinna Raja 2006). With better accessibility and availability of 
information, halal consumers now, particularly the Muslim consumers, are more 
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informed and educated about the halal food that they purchased and consumed daily. 
The only issues of halal used to be on the slaughtering requirements. However, today’s, 
concerns come from a much wider perspective (Hassan & Bojei 2011) as halal 
consumers become more aware and conscious about the overall production processes 
such as meat quality, animal welfare and other aspects pertaining to the halal status. 
Consumers’ concerns are further magnified as recently the image of the halal food 
industry has been tarnished due to the increasing occurrence of fraudulent halal 
certification and physical contamination of halal food products (Mohd Albakir & Mohd-
Mokhtar 2011; Zailani et al. 2010; Norman et al. 2009; Norman, Nasir & Azmi 2008). 
Different versions of the halal logo on packaging labels as well as on display at 
restaurants have made consumers confused and uncertain whether the products offered 
are truly halal (Melatu Samsi, Tasnim & Ibrahim 2011; Abdul Talib, Mohd Ali & 
Jamaludin 2008). If consumers and purchasing organisations have access to reliable 
halal status verification, the possibility of fraud logo and certification can be checked. 
Halal consumers, particularly from the Muslim quarters need assurance that the halal 
food products that they purchase is not only safe to consume, but ultimately has been 
produced and handled according to the Islamic Sharia law pertaining to the food 
production. Therefore, it could be argued that a robust supply chain approach is required 
to help ensure the integrity status of the halal food industry (Tieman, Vorst & Ghazali 
2012; Jonathan & Jonathan 2011; Alserhan 2010; Suddin, Geoffrey Harvey & Hanudin 
2009). 
Over the past two decades, the consumption and production of halal meat have 
increased among both the Muslim and non-Muslim consumers (Bergeaud-Blackler 
2007). Halal meat has also been identified as the most strictly regulated food products in 
Islam religion in terms of the way it needs to be prepared (Bonne & Verbeke 2008). 
Muslim halal meat consumers have become increasingly concerned about the meat that 
they consumed (Abdul Aziz & Vui Nyen 2013; Nakyinsige, Che Man & Sazili 2012; 
Murugiah et al. 2009), in particular those produced by the non-Muslim majority 
countries (Ali et al. 2014b; Al-Halaseh & Sundarakani 2012). They are questioning 
whether these meats have been produced according to religious requirements and 
whether the meat producers have a good understanding of the halal meat production. 
This has increased the pressure on the halal meat stakeholders, including farmers, meat 
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processors, retailers, food handlers, government, to ensure that the halal meat supply 
chain meets the required religious guidelines (Marzuki, Hall & Ballantine 2012b). 
Although previous studies have indicated that there is a body of literature in the area of 
halal meat (Marzuki, Hall & Ballantine 2012a; Bonne & Verbeke 2008), there is a very 
little academic research on the area of halal meat supply chain, especially in the context 
of non-Muslim countries (Tieman 2013; Zulfakar, Anuar & Talib 2012; Jaafar et al. 
2011). This thesis therefore seeks to make further contribution to the academic, and 
perhaps to a certain extent, practical contribution, by providing further understanding of 
the halal meat supply chain structure and operations in a non-Muslim majority 
environment. 
Moreover, only few other doctoral theses (Tieman 2013; Marzuki 2012; Wan Hassan 
2008) have examined issues associated with halal food industry. Wan Hassan (2008) 
and Marzuki (2012) studied halal hospitality in respect to halal restaurants in New 
Zealand and Malaysia respectively, while the study by Tieman (2013) in particular is 
the only other investigation that has examined the principles of halal supply chain 
management. 
1.3. What is Halal Meat? 
Muslims around the world are only permitted to consume foods that have been prepared 
according to the laws of Sharia. Eating halal food can be seen as an act of worship and it 
is an obligation for the followers to obtain halal food to preserve the quality attributed to 
the religion (Nakyinsige, Che Man & Sazili 2012). The main component of the Islamic 
dietary stated in the Sharia law is the concept of halal. According to the Islamic dietary 
law, food is divided into four different groups: halal, haram, mashbooh and makrooh 
(Lodhi 2009; Riaz & Chaudry 2004). 
Halal generally means ‘permissible’ in Arabic. According to MS1500:2009 standard, 
halal can be defined as ‘things or actions permitted by Sharia law without punishment 
imposed on the doer’ (Department of Standards Malaysia, 2009 item 2.3). In another 
standard, MS2400:2010 (Part 1 – item 2.19), halal refers to ‘things or action which are 
permitted or lawful in Islam, which conveys basic meaning and defines the standard of 
acceptability in accordance to Sharia requirements’ (Department of Standards Malaysia 
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2010). Halal covers all aspects of life that need to be adhered to by its followers, 
including food consumption. The Islamic dietary law stated that all foods are permitted 
to be consumed or traded, under normal circumstances, except for foods that are 
specifically being mentioned in the Holy book of the Quran and the Hadith (books that 
recorded the Prophet Muhammad’s sayings and practices). The foods which are 
forbidden or prohibited are referred to as haram foods. 
According to Talib, Zailani and Zainuddin (2010), the compliance with the halal 
guidelines, particularly from their daily food intake will ensure the following objectives: 
to preserve the purity of the religion, to safeguard the Islamic mentality, to preserve life, 
to safeguard property and future generation and to maintain self-respect and integrity. 
The following are the various verses from the Al-Quran, the Holy Book of Islam, which 
provide the basic guidelines of the permissible foods for the consumption of its 
followers: 
Forbidden to you (for food) are: dead meat, blood, the flesh of swine, and that 
on which hath been invoked by the name other than Allah; That which hath 
been killed by strangling, or by a violent blow, or by a headlong fall; or being 
gored to death; That which hath been (partly) been eaten by a wild animal; 
Unless you are able to slaughter it (in due form); That which is sacrificed on 
stone (altars); (Forbidden) also is the division (of meat) by raffling with 
arrows: that is impiety.  
(Surah Al Ma’idah, verse 3) 
They ask thee what is lawful to them (as food). Say: Lawful unto you are (all) 
things good and pure… 
(Surah Al Ma’idah, verse 4) 
He has only forbidden you dead meat and blood and the flesh of swine and any 
(food) over which the name of other than Allah has been invoked. But if one is 
forced by necessity, without wilful disobedience, nor transgressing due limits, 
then Allah is Oft-Forgiving, Most Merciful. 
(Surah Al Nahl, verse 115) 
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Generally, based on the verses above, the foods which are haram for human 
consumption from the Islamic point of view are listed as follows (Lodhi 2009; Riaz & 
Chaudry 2004; Sams 2001): 
• Swine or pork and its by-products, 
• Carrion or improperly slaughtered halal animals, 
• Animals killed in the name of anyone other than Allah, 
• Carnivorous animals with fangs such as lions, dogs, wolves or tigers, 
• Birds of prey such as eagles, falcons or owls, 
• Snakes, 
• Domesticated donkey, mules and elephants, 
• Pests such as rats and scorpions, 
• Insects, 
• Blood and blood by-products, 
• Alcohol and intoxicants, 
• All poisonous plants and aquatic animals, and 
• Foods which are contaminated with the above products. 
In modern food production, halal food can be categorised as: meat and poultry; dairy 
products; fish and seafood; cereals and confectionery; nutritional food supplements; and 
the food ingredients gelatine and enzymes (Riaz 2010; Lodhi 2009). Out of all these 
categories, meat and poultry are the most vulnerable in terms of cross contamination 
with other non-halal products, in which any form of contact between these two can 
make the halal becomes non-halal, or haram. Therefore, more efforts should be focused 
on this food category to ensure that the halal integrity will not be breached and that it 
will remain halal until it reaches its final customers. 
Meat is considered as the most strictly regulated food products in Islam religion (Bonne 
& Verbeke 2008) and the consumers’ awareness in seeking for authentic halal meat is 
the highest among Muslim consumers in Asia, the Middle East and European countries 
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compared to other halal products (Kabir 2014; Sungkar 2008). Apart from Australia, 
other countries such as Brazil, France, New Zealand and the United States are among 
the countries in the world who are the major producers and exporters of halal meat. 
Muslim countries, however, are the net-importers of halal meat. 
Meat can only be considered halal if it comes from halal species animals such as cattle, 
sheep and goats. These animals must be bred in a natural way and must be alive at the 
time of slaughter. These animals must be slaughtered according to the Sharia principles, 
which are: reciting a special prayer at the beginning of the slaughter, the slaughter is 
performed by a sane Muslim, usage of a sharp knife, clean and quick cuts of the major 
blood vessels (jugular veins), humane treatment of the animal (before, during and after 
slaughter), and full bleeding of blood after slaughtering (Al-Halaseh & Sundarakani 
2012; Bonne & Verbeke 2008; Evans 2007; Lovell 2006). Additionally, livestock which 
is injured, sick or dead before slaughtering cannot be accepted as halal. 
There is often misunderstanding of the concept of halal. It often believes that as long as 
the animal is slaughtered according to the Sharia principles, the meat will always be 
halal and safe for Muslim consumption. However, the halal concept implies that meat 
must be prevented with any contamination and remain halal until the point of 
consumption. 
1.4. Halal Supply Chain in Australia 
Australia is among the world’s most culturally diverse country, with its population 
consists of members from various racial, ethnic and religious groups. Australia has no 
official religion and people are free to practise any religion they choose, as long as they 
obey the law. Islam is the third most common religion in Australia after Christianity and 
Buddhism. Muslim followers account for approximately 1.7% of the total Australian 
population of 19,885,287 (ABS Census 2014). The Muslim population in Australia has 
increased nearly 21% from the previous census in 2001, a significantly greater 
increment than Christianity and Buddhism, which recorded -0.6% and 17.6% 
respectively (Pew Research Center 2011; Le Gal et al. 2008). 
According to the 2006 Census conducted by the Australian Department of Immigration 
and Citizenship, there are about 340,401 Muslims then living in Australia. Pew 
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Research Centre in its publication, ‘The Future of Global Muslim Population: 
Projections for 2010–2030’ (2011) estimated that there are about 399,000 Muslims 
living in Australia in 2010. However, based on the 2011 Census, the numbers have 
reported to be increased to 476,291 people, which is approximately 2.2% of the total 
Australian population (ABS Census 2014). The report projected that by the year 2030, 
the Australian Muslim population is expected to increase to 714,000 people, comprising 
2.8% of the total Australian population (Refer Table 1.2). The main reasons for the 
steady increase in the Muslim population in Australia are new conversions (Snow 
2007), immigration (McDonald 2007) and an increased number of Muslim newborns 
(36% of Australia’s 2001 Muslim population was born in Australia) (Saeed 2004). In 
fact the Muslim population in Australia is growing far greater than the overall 
Australian population together as well as the increased number of Muslim students and 
tourist coming to Australia (Marzuki, Hall & Ballantine 2012a). 
Table 1.2: Muslim Population in Australia 
Year Muslim Population in Australia 
2001 281,578 ¹ 
2006 340,401 ¹ 
2010 399,000 ² 
  2030 * 714,000 ² 
* = projected 
¹ = obtained from The People of Australia 2006 census 
² = obtained from The Future of the Global Muslim Population report 
(Pew Research Centre 2011; ABS Census 2008) 
Australia has become one of the significant contributors in producing halal meat due to 
their excess capacity in meat production (Pure-FCC 2012). Taking advantage of its rich 
availability of meat livestock and established capability for mass production of red meat 
and meat products, Australia has become one of the biggest contributors in the halal 
meat market (Marzuki, Hall & Ballantine 2012a; Pew Research Center 2011; Wan 
Hassan & Awang 2009). Australia is also known as the world’s top halal meat producer 
and exporter since the 1980s, beside Argentina, Brazil, New Zealand and the United 
States (Zurinna Raja 2006). Australia halal meat ranges from beef, lamb, mutton and 
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offal, and is highly demanded from both Muslim majority and non-Muslim majority 
countries, especially in the Middle East and Southeast Asia regions. In 2006 alone, 
43,071 tonnes of mutton, 17,685 tonnes of lamb and 3312 tonnes of beef were exported 
from Australia to the Middle East (Khan 2009). Domestically, the demand for halal 
food in Australia is expected to grow as the size of the Muslim population is increasing 
in the past decade and also due to the rising demand from the non-Muslim communities 
which perceived that halal meat is cleaner, healthier, safer and tastier (Golnaz, 
Zainalabidin & Mad Nasir 2012; Golnaz et al. 2010; Nik Muhammad, Md. Isa & Kifli 
2009; Muhammad 2007). 
Australia is also known as the first and only country in the world which has a 
government supervised halal meat program. This Australian Government Authorised 
Halal Program (AGAHP) is constantly monitored by both the relevant government 
agency and Islamic bodies in the country and has successfully produced a high quality 
standard of meat production that meets both the international food safety standards and 
Islamic religious requirements (Khan 2009; Nana 2009). 
1.5. Research Objectives and Research Questions 
This study aims to understand the current halal meat supply chain structure and 
examines the roles and responsibilities of the various stakeholders involved in its 
operations. It also explores and examines the factors and issues that influence the 
operations from the perspective of these stakeholders, particularly in regard to 
maintaining the integrity of the halal meat. 
To achieve the above objectives, this study formulates three research questions: 
1. What is the current structure of the AHMSC and how do different stakeholders 
address their roles and responsibilities within that structure?, 
2. What are the factors influencing the operations of AHMSC?, and 
3. What are the issues affecting the operations of AHMSC? 
Chapter 1: Introduction 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 12 
1.6. Organisation of Thesis 
This thesis is structured around eight chapters, which are summarised as follows: 
Chapter One provides an overview of the topic, background for the research and 
research objectives. Chapter Two discusses the literature review of halal food supply 
chain and its related issues. The chapter also reviews the major theoretical concepts 
underlying the study: Stakeholders Theory and Institutional Theory. This discussion is 
then followed by the development of the conceptual framework. 
Chapter Three describes the research methodology and the research design used in this 
study. The chapter is divided into sections: research design and participants, instrument 
development, data collection and sampling procedure; and data analysis procedure. 
Chapters Four, Five and Six focus on the study findings. Chapter Four describes the 
current structure of the halal meat supply chain in Australia and its various stakeholders. 
Chapter Five presents the various factors influencing the operations of the halal meat 
supply chain and Chapter Six reports the various issues surrounding the halal meat 
supply chain operations. 
Chapter Seven discusses the findings from each of the three previous findings chapters. 
Whenever relevant, references to previous studies are included to support the 
discussion. The chapter also discusses the effect of institutional forces on the halal meat 
supply chain operations. 
Chapter Eight concludes by summarising the study findings and highlighting particular 
aspects of the research outcomes that address the research questions of the study. This 
final chapter also discusses the implications of the findings; identify major study 
limitations and suggest potential future research directions. 
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2. Literature Review 
2.1. Introduction 
This chapter reviews the literature in the realm of halal and halal food industry, supply 
chain management and halal food supply chain. The chapter begins with a description 
of halal and current conditions in the global halal food industry. It continues with the 
Australian food industry, both general and its meat industry. The chapter continues with 
a discussion on the halal supply chain. The definition of Stakeholder Theory and 
Institutional Theory are discussed as well as the relativity of the theories with regards to 
the halal food supply chain. 
2.2. Halal Food 
Halal generally means lawful or permitted. Halal food is the food that is prepared in 
compliance with the Islamic law or also known as the Sharia law. Every Muslim 
follower holds the basic understanding for the need to consume halal food in their daily 
life. They were taught that failure to conform to the halal concept, which not only 
confined to food consumption, in their lives will affect their spiritual life and eventually 
will be punished in the Hereafter (Jonathan & Jonathan 2011; Wilson & Liu 2010). 
Generally, most foods and drinks are considered halal unless it has been clearly stated 
as haram or forbidden in the Quran (holy book of Islam) and hadith (prophetic 
traditions). For example, all animal species with the exception of some animals such as 
pigs, insects and poisonous animals are allowed to be consumed. However, past 
literatures indicate that there are various interpretations of what are accepted as halal. 
For example, Chaudry & Al-Mazeedi (2010) suggest that a food product can only be 
considered halal if it fulfils the following specific requirements: 
1. Does not contain any part, products or by-products of non-halal animals, 
2. Does not contain any parts, products or by-products of halal animals which were 
not slaughtered according to Sharia principles, 
3. Does not contain any filthy or unclean ingredients according to Sharia principles, 
4. Is safe and not harmful for human consumption, 
Chapter 2: Literature Review 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 14 
5. Is not prepared, processed or manufactured using equipment that has been 
contaminated with non-halal elements, 
6. Does not contain any human parts or its derivatives, and 
7. Physically separated from non-halal products during its preparation, processing, 
packaging, storage or transportation. 
However, a study by Che Man et al. (2007) provides a more general interpretation of 
what is halal food. According to the study, food can be accepted as halal by the 
following boundaries, in which whether the food is: 
1. Prohibited by Allah s.w.t, 
2. Obtained through halal or haram means, and 
3. Harmful to health. 
The following Table 2.1 provides various interpretations of halal food. 
Table 2.1: Various Interpretation of Halal Food 
Author/s & Year Halal Food Interpretation 
Al-Qardahawi 
(1982) 
A hygiene and healthy food accords with the teaching of the Quran and 
Sunnah of Prophet, Ijma’ (consensus) and Qiyas (deduction of analogy 
according to the Shafie or any one of the Hanafi, Maliki or Hanbali school 
of thought or fatwa (decree) approved by the relevant Islamic authority. 
Ceranic & 
Bozinovic (2009) 
Food produced according to Islamic law and should comply with the 
following requirements: 
• Does not contain elements not allowed according to Islamic law, 
• During production, transportation and storage never came into 
contact with prohibited/not allowed substances, and 
• Is not stored in facilities or premises or transported using vehicles 
which are not allowed. 
Dollah, Yusoff & 
Ibrahim (2012) 
Encompasses the aspects of slaughtering, storage, display, preparation, 
hygiene and sanitation and must not be harmful to health. All contents of 
particular food must be in accordance with Islamic dietary laws. 
Hanzaee & 
Ramezani (2011) 
Truly from the farm to the table and requires nutritious items prepared 
from permissible ingredients in a clean and hygienic manner. 
Ambali & Bakar 
(2013) 
Food that has not been prepared, processed or manufactured using 
instruments or ingredients that were not free from anything impure 
according to Sharia law. 
Said et al. (2014) Anything that man can eat or drink and there is no legal evidence 
prohibiting it, and its constituents are free from any unlawful or impure 
elements. 
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While the Quran, the holy book of the Islam religion, clearly stated what is halal and 
what it is not, the main problem concerning what is acceptable to be consumed is the 
food that falls in between these two concepts. Foods that fall in between these two 
concepts are classified as doubtful and should be avoided as the halal status is uncertain 
which is known as mashbooh and makrooh. Makrooh means detested or discourage 
while mashbooh refers to suspected. In the current world of food production, a wide 
range of consumer food products falls under the category of mashbooh. Food products 
can become mashbooh if its origin is in doubt or there is uncertainty about its 
permission or prohibition under the Islamic dietary laws (Regenstein, Chaudry & 
Regenstein 2003; Chaudry & Regenstein 1994). 
This is supported by a Prophet Muhammad hadith narrated by Bukhari and Muslim in 
the following: 
Both halal and haram things are clear but in between them there are doubtful 
(suspicious) things and most of the people have no knowledge about them. So 
whoever saves himself from these suspicious things saves his religion and his 
honour. And whoever indulges in these suspicious things is like a shepherd who 
grazes (his animals) near the Hima (private pasture) of someone else and at any 
moment he is liable to get in it. (O people!) Beware! Every king has a Hima and 
the Hima of Allah on the earth is His illegal (forbidden) things. 
(Sahih Muslim, No: 2996) 
The different interpretations of halal are often associated with inaccurate translation of 
Arabic texts into other languages (Al-Jallad 2008), differences in social structures such 
as immigration and generation differences (Bonne & Verbeke 2006) and different 
schools of taught within the Islamic teachings (Tieman 2013, Lodhi 2009). For 
example, a study conducted by Hashim & Othman (2011) suggests that there are 
different level of halal perception among Arab and non-Arab Muslims. The study found 
that halal perceptions among the non-Arab Muslims are higher compared to Arab 
Muslims and found that non-Arab Muslims are more careful when purchasing food 
products. These differences among the Muslim communities have also been cited as one 
of the reasons that hinder the development of this industry to fulfil its potential multi-
billion dollar returns. In fact, the differences in halal interpretation have been directly 
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linked to the misunderstanding between the parties involved in the halal food 
production as well as fraud (Bonne & Verbeke 2008). 
Moreover, the differences in halal interpretation are also reflected in the halal 
requirements for food products and ingredients production (SPRING Singapore 2011). 
These requirements sometimes vary from one country to another. This situation has 
forced food manufacturers worldwide to take into account these differences in their 
halal food manufacturing if they wanted to sell products in that particular country. Often 
this causes a lot of confusion and additional cost for the manufacturers. Despite the 
differences in the halal interpretation, a single but crucial similarity has been observed. 
The similarity refers to the agreement that if there is any physical contact between halal 
and haram, the halal is contaminated and is rendered as no longer fit according to the 
religious requirements (Laldin 2006). 
Additionally, another term that is frequently used together with halal is the term of 
Toyyiban. The term means wholesome, good, healthy and safe for human consumption 
(Tieman 2014; Mohamad & Hassan 2011; Abdul et al. 2009). It also refers to 
‘complements and perfects the cleanliness, nutrition, risk exposure, environmental, 
social and other related aspects in accordance to situation or application needs; 
wholesomeness’ (Department of Standards Malaysia 2010). On the other hand, Halalan-
Toyyiban is defined as ‘the assurance and guarantee that both aspects of halalan and 
toyyiban are integrated into holistic and balanced requirements that fulfil the condition, 
situation or application needs’ (Department of Standards Malaysia 2010). The religion 
of Islam requires its followers not only to consume halal foods, but they must also 
incorporate the aspect of wholesomeness in order to live a healthy and clean lifestyle. A 
healthier lifestyle will enable its followers to achieve a better quality of life and enables 
them to prevail in their conquest for their life's blessings, now and hereafter. 
Besides Islam, previous studies reported that other religion’s dietary restrictions such as 
Judaism (Riaz & Chaudry 2004; Regenstein, Chaudry & Regenstein 2003; Diamond 
2002; Eliasi 2002; Gutman 1999), Hinduism (McCaffree 2002) and Buddhism (Dugan 
1994) also face similar situations with regard to what is permitted for their followers’ 
consumption. 
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2.3. Halal Food Industry 
Previous researchers (Hashim & Othman 2011; Sungkar 2009) have identified the halal 
food industry is currently a fragmented market where every country or market is 
characterised by its local characteristics and adopting a one size fits all strategy will not 
work. The halal food industry, according to Sungkar (2009, 2008), is unique whereby it 
is the largest industry where religious values are upheld both in the production and 
consumption stage of the products. It is the main and most recognisable component in 
the halal industry. 
The food industry has largely ignored the halal food segment for the past few decades 
(Talib et al. 2014; Bonne & Verbeke 2008). Despite that, previous halal literatures 
suggest that there has been a growing demand for halal products such as meat and 
poultry, manufactured food and pharmaceutical products not only from Muslim 
countries, but also from Muslim-populated countries such as countries in Europe and 
South America. In addition, the demand from non-Muslim communities is also 
increasing (Melatu Samsi, Tasnim & Ibrahim 2011; Alserhan 2010; Bruil 2010; Golnaz 
et al. 2010; Belkhatir, Bala & Belkhatir 2009; Nik Muhammad, Md Isa & Kifli 2009; 
Abdul Talib, Mohd Ali & Jamaludin 2008; Sungkar 2008). 
In 2010, the halal food market accumulated about 16% of the world food trade and was 
estimated to be worth more than USD500 billion a year (Omar & Jaafar 2011; Talib, 
Zailani & Zainuddin 2010; Sungkar 2009; Power 2008). Presently, the global halal 
market is estimated to be worth more than A$1 trillion and will continue to reach the 
value of A$1.5 trillion in 2018 (Ab. Talib et al. 2014; Grudgings & Leong 2014). Table 
2.2 provides global halal market value estimation. 
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Table 2.2: Estimated Global Market Value 
Region 
2005 Muslim 
Population 
(mil) 
Per capita food 
expenditure p/a 
(USD) 
Halal food market 
(Million USD) 
Africa 461.77 250 115, 443 
West Asia 195 570 111,150 
South Central Asia 584.8 300 175,440 
South East Asia 266.37 350 93,320 
China 39.1 175 5,865 
Europe 
(inc. Russia) 
51.19 1,250 63,988 
N. America 8.26 1,750 14,455 
S. America 1.64 500 820 
Oceania 0.35 1,500 525 
(Imarat Consultants 2012) 
According to the Pew Research Center Report (2011), the Muslim population is 
expected to exceed more than 25% of the world population by the year 2030, which are 
approximately 2.2 billion people. The majority of the Muslim population is located in 
the Asia Pacific region, which are approximately one billion people equivalent to 62.1% 
of the total Muslims population (AT Kearney 2011). This is opposite to the general 
perception that the majority of Muslim population is located in the Middle East/North 
Africa region. However, these two regions remain the strongest markets for halal food 
products (Sungkar, Othman & Hussin 2008). The following Table 2.3 shows the key 
global markets for halal food products. 
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Table 2.3: Key Global Markets for Halal Food Industry 
Largest Muslim Population Largest Muslim % 
of Total Population 
Highest Purchasing Power 
of Muslim Population 
Indonesia Bahrain Saudi Arabia 
Pakistan Kuwait Turkey 
India Saudi Arabia Iran 
Bangladesh Algeria Malaysia 
Turkey Iran Qatar 
Egypt Oman Russia 
Iran Turkey France 
Nigeria Yemen Libya 
China Tunisia UAE 
Ethiopia Iraq United States 
Algeria Libya Algeria 
Morocco Pakistan Singapore 
Sudan UAE Indonesia 
Afghanistan Qatar Egypt 
Iraq Egypt The Netherlands 
(AT Kearney as cited by Spring Singapore 2011) 
Previous studies also indicated halal food industry has shown remarkable demand in 
non-Muslim countries, particularly from the non-Muslim followers such as in France 
(Assadi 2003), Russia (Muhammad 2007), European Union (McDermott et al. 2008), 
United States (Knudson 2006), Singapore (Nasir & Pereira 2008) and the Philippines 
(Muhammad 2007). Trade Mart (2006 as cited by Marzuki 2012) reported that the 
demand for halal food in Australia is increasing as Muslim population has been 
described to be growing faster than the overall Australian population. 
The majority of halal food industry studies was conducted in Muslim majority countries 
and concentrated on halal consumer studies and halal food industry market (See, for 
example, Abdul Khalek 2014; Yener 2014; Afendi, Azizan & Isa 2014; Tieman & 
Ghazali 2012; Shah Alam & Sayuti 2011). Few studies were conducted in the area of 
supply chain between year 2004-2009 despite increasing calls from the industry and 
consumers to adopt a supply chain approach to the halal food industry (Zulfakar, Jie & 
Chan 2012). However, based on this study’s review of halal food industry studies 
conducted in the past five years, from 2010 till present, there is a positive and growing 
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interest in the area of halal food supply chain. The following tables provide a summary 
of these studies in the past ten years. 
Table 2.4: Halal Food Studies 2010-2014 
 Area of Study  
Year Author/s 
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Country of Study 
2014 
Abdul Talib & Hamid X    Malaysia 
Abdul Talib et al. X    Malaysia 
Noordin, Md. Noor & Samicho    X Malaysia 
2013 
Abdul Rahman et al.   X  Malaysia 
Abdul Talib, Rubin & Zhengyi X    Malaysia 
Abdul Aziz & Vui Nyen  X   Malaysia 
Bohari, Wei Hin & Fuad   X  Malaysia 
Omar, Jaafar & Osman X    Malaysia 
Rafudeen    X South Africa 
Tieman 
X    Malaysia, The 
Netherlands & China 
Tieman X    Malaysia 
Tieman & Ghazali  X   Malaysia & Netherlands 
Tieman, Ghazali & Vorst 
X    Malaysia, The 
Netherlands & China 
Verbeke et al.  X   Belgium 
Zainalabidin, Mad Nasir & 
Golnaz 
 X   Malaysia 
2012 
Buang & Mahmod    X Malaysia 
Golnaz, Zainalabidin & 
Shamsudin 
 X   Malaysia 
Hamdan et al.  X   Malaysia 
Ilyas, Razak & Desa X    Malaysia 
Ilyas, Razak & Husny X    Malaysia 
Kamaruddin, Iberahim & 
Shabudin 
 X   Malaysia 
Lever & Miele   X  European countries 
Pahim, Jemali & Mohamad (a) X    Malaysia 
Pahim, Jemali & Mohamad (b) X    Malaysia 
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 Area of Study  
Year Author/s 
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Country of Study 
Siaw & Abdul Rani   X  Malaysia 
Tieman, Vorst & Ghazali X    Malaysia 
2011 
Alam & Sayuti  X   Malaysia 
Bahrudin, Ilyas & Desa X    Malaysia 
Hashim & Othman  X   Malaysia 
Hassan & Bojei  X   Malaysia 
Jaafar et al. X    Malaysia 
Melatu Samsi, Tasnim & 
Ibrahim 
X    Malaysia 
Rajagopal et al.    X UAE 
Said, Hassan & Musa  X   Malaysia 
Tieman X    Malaysia 
2010 
Danesh, Chavosh & Nahavandi  X   Malaysia 
Golnaz, Zainalabidin, Mad 
Nasir & Eddie Chiew 
 X   Malaysia 
Soesilowati et al  X   Indonesia 
Bendali  X   North Africa 
Talib, Zailani & Zainuddin   X  Malaysia 
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Table 2.5: Halal Food Studies 2004-2009 
 Area of Study  
Year Author/s 
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Country of Study 
2009 
Abdul et al.  X   Malaysia 
Aziz, Amin & Isa  X   Malaysia 
Wan Hassan & Awang  X   New Zealand 
Lada, Tanakinjal & Amin  X   Malaysia 
Muhammad, Isa & Kifli X    Malaysia 
Norman et al  X   Malaysia 
Norman et al.  X   Malaysia 
Noordin et al.    X Malaysia 
Othman, Ariffin & Zailani   X  Malaysia 
Othman, Sungkar & Hussin   X  Malaysia 
2008 
Abdul et al.    X Malaysia 
Abdul Talib, Mohd Ali & 
Jamaludin 
  X  Malaysia 
Ahmed  X   United Kingdom 
Al-Nahdi  X   Malaysia 
Lam & Alhashmi    X Malaysia 
Nasir & Pereira  X   Singapore 
Norman, Nasir & Azmi  X   Malaysia 
Bonne & Verbeke  X   Belgium 
Wan Omar, Muhammad & Omar  X   Malaysia 
Zakaria   X  Malaysia 
2007 
Bonne et al.  X   France 
Che Man et al.   X  Malaysia 
Nooh et al.  X   Malaysia  
Soong    X Malaysia 
2006 
Ahmad  X   Malaysia 
Bonne & Verbeke  X   Belgium 
Othman, Zailani, Ahmad  X   Malaysia 
Shafie & Othman    X Malaysia 
Zurinna Raja   X  Malaysia 
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 Area of Study  
Year Author/s 
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Country of Study 
2005 Mohamad   X  Malaysia 
2004 
Ariff   X  Malaysia 
Pointing & Teinaz   X  United Kingdom 
Othman Zailani & Ahmad  X   Malaysia 
 
Only a handful of studies has been conducted in the halal food industry in non-Muslim 
countries despite the fact that the majority of halal foods is produced in these nations. 
On top of that, a majority of the studies conducted in Muslim countries is concentrated 
in a single country, i.e. Malaysia. This perhaps may be due to the fact that Malaysia is 
intending to become the global hub for halal food (Othman, Sungkar & Hussin 2009). 
Table 2.6 highlights the halal food studies that have been conducted in the non-Muslim 
countries and the focus of the study. 
Table 2.6: Halal Food Studies Conducted in the Non-Muslim Countries 
Country Authors Focus of the study 
New Zealand 
Alhazmi (2013) 
Consumer attitudes towards purchasing 
halal foods 
Wan Hassan & Awang (2009) 
Management and promotion of halal 
restaurants 
The 
Netherlands 
Tieman, Ghazali & Vorst (2013) 
Consumer perception on halal meat 
logistics 
Bruil (2010) 
Impact of consumer perceptions on halal 
logistics 
France 
Bonne et al. (2007) 
Consumer attitudes towards halal meat 
consumption 
Belgium 
Bonne, Vermeir & Verbeke 
(2009) 
Consumer attitudes towards halal meat 
consumption 
Bonne & Verbeke (2008) 
Consumer trust in halal meat status and 
control 
United 
Kingdom 
EBLEX (2013) Halal meat market profile 
Ahmed (2008) 
Consumer behaviour in purchasing halal 
meat 
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Country Authors Focus of the study 
Canada Aitelmaalem, Breland & Reynold 
(2005) 
Consumer meat purchasing decisions 
 
These studies were carried out mainly on Muslim population with regards to their 
attitude and perception on their purchasing behaviour of halal meat in the country. 
Although the number of Muslims in these countries is small, the demand for halal food 
from this group is very significant as Muslims tend to remain deeply attached to the 
religious and cultural belief (Sungkar, 2008). 
Another significant and similar finding in those above studies is also observed. Despite 
living in the non-Muslim majority surrounding, the Muslim would still seek halal meat. 
Their attitudes are being heavily influenced by their faith that requires them to consume 
halal foods wherever they are located (Bonne & Verbek 2008). These studies also found 
that the Muslims would rather get their supply of halal meat from the traditional local 
butchers rather than major retailers selling halal food in their product lines. For 
example, EBLEX (2013) and Ahmed (2008) found that the majority of Muslims in the 
United Kingdom would still prefer to buy their halal meat from the small butcher shops 
as they trust the halal meat sold is genuine compared to those in the established 
supermarket even though they never ask the butcher to prove the halal meat 
authenticity. EBLEX (2013) in particular, indicates that none of the consumers appeared 
to check for the certification in their usual butcher shop since they had an inherent trust 
in the word of a fellow Muslim as well as a long standing relationship with the butcher. 
However, the consumers do insist on checking the halal certificate as well as Muslim 
staff presence when they went to the mainstream supermarkets. The findings are 
interesting considering the fact that Muslim consumers are increasingly questioning the 
authenticity and integrity of halal foods, especially meat products (Farouk 2013; 
Nakyinsige, Che Man & Sazili 2012). 
The inevitable growth of halal food demand has attracted and engendered more 
producers of halal food from non-Muslim countries to be involved (Omar & Jaafar 
2011; Zurinna Raja 2006). There are still considerable amounts of scepticism from 
Muslim buyers around the world who are unsure whether the religious requirements are 
duly being observed during the halal production process. The presence of non-halal 
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products in these countries as well as the supply chain complexity also increase the risk 
of contamination of halal products as the possibility of direct contact between halal and 
non-halal food along the supply chain operations are far greater (Omar, Jaafar & Osman 
2013). 
2.4. Australian Food Industry 
Australia is a country that has rich resources of agricultural products. The production of 
food derived from the agricultural sector has played a significant part in the 
development of Australia’s economic growth. In 2010-2011 alone, the Australian 
overall food industry contributes $130.4 billion turnover to the nation economic growth 
(Spencer & Kneebone 2012). More than 90% of fresh foods consumed by Australian 
are home grown and produced by local farmers (Department of Agriculture, Fisheries 
and Forestry 2013). The massive production capability backed by the advanced 
agriculture and food processing sector that Australia possessed is not only capable of 
fulfilling the domestic consumption, but also the consumption of the population in 
different parts of the world (Hayman et al. 2012). Australia also has the reputation of 
producing clean, high quality and safe agricultural commodities and food products, 
although the country is a relatively small global food producer and only ranked 
sixteenth as the world’s food exporter in 2011 (Department of Agriculture, Fisheries 
and Forestry 2013; UN Statistics Division 2012). 
Food industry in Australia consists of many sectors which are: farm and fish food 
production, food and beverage processing and domestic retail food sales (Department of 
Agriculture, Fisheries and Forestry 2013). Figure 2.1 depicts the Australian food 
industry composition and its relative value in 2011-2012. 
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Figure 2.1: Component of Australia Food Industry 2012 
 
(Department of Agriculture, Fisheries and Forestry 2013) 
 
Australia’s food exports have increased nearly 12.3% to $30.5 billion in 2011-2012, 
which the highest increment since 2001-2002 (Department of Agriculture, Fisheries and 
Forestry 2013). In terms of country of destination, Japan, Republic of Korea, United 
States, Indonesia and China are the top five countries of Australian food export in 2011-
2012 (Department of Agriculture, Fisheries and Forestry 2013). The Asian region, 
including the ASEAN countries, as well as the Middle East region, has also recorded a 
significant growth for Australian food export destination in the same period, as shown 
in Figure 2.2. 
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Figure 2.2: Australian Food Exports, by Destination Countries 
 
(Department of Agriculture, Fisheries and Forestry 2013) 
 
Generally, the demand for food worldwide has increased in the past decades due to 
increase in population and disposable income. However, the demand for food – whether 
in quantity, quality and product integrity – from countries in the Asian region has 
recorded a significant surge in the past decade (Linehan et al. 2013). In fact, the region 
has been identified in the Australia in the Asian Century White Paper (Commonwealth 
of Australia 2012) as the market that can provide substantial opportunities to boost the 
future economic growth of Australian food sector. 
2.4.1. Australian Meat Industry 
Australia is known as one of the world’s largest exporter of red meat and has a 
distinctive reputation for food hygiene and safety that is backed by a highly advance 
and regulated supply chain (Al-Hakim 2006). The Australian red meat industry has been 
identified as one of the important components in the nation’s food industry besides fresh 
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fruit, vegetables and dairy products (Hayman et al. 2012). It contributes more than 45 
per cent of Australia’s total value of agricultural production (Nossal, Sheng and Zhao 
2008, as cited by Uddin, Islam and Quaddus 2011) and since 2001-2002, the industry 
has never failed to contribute at least $6 billion annually (ABS 2013b). In 2011-2012 
alone, both meat production and processing sector, has contributed around 24% of the 
export market total value, $218 million up from the previous year period (ABS 2013b). 
The following tables provide the quantity and value of the red meat industry from 2006-
2007 till 2011-2012. 
Table 2.7: Production of Red Meat Industry in Australia 
Livestock 
slaughtering 
Unit 2006-07 2007-08 2008-09 2009-10 2010-11 2011-12 
Cattle and 
calves 
'000 9 081 8 680 8 583 8 364 8 097 7 873 
Sheep '000 13 271 11 158 10 501 7 333 5 341 5 175 
Lambs '000 20 158 20 529 20 395 19 478 17 880 18 879 
(Department of Agriculture, Fisheries and Forestry 2013) 
Table 2.8: Production Value of Red Meat Industry in Australia 
Livestock 
slaughtering 
2006-07 
$m 
2007-08 
$m 
2008-09 
$m 
2009-10 
$m 
2010-11 
$m 
2011-12 
$m 
Cattle and 
calves 
7 491 6 813 6 806 6 567 7 164 7 244 
Sheep 380 400 428 499 484 383 
Lambs 1387 1481 1725 1832 2 029 1950 
(Department of Agriculture, Fisheries and Forestry 2013) 
The animal will be then processed into the various kinds of meat for both domestic and 
export markets as depicted in the following Table 2.9. 
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Table 2.9: Production Value of Red Meat Industry in Australia 
 Unit 2006-07 2007-08 2008-09 2009-10 2010-11 2011-12 
(prelimin
ary) 
Beef and veal  
Slaughtering '000 9 081 8 680 8 583 8 364 8 097 7 873 
Production Kt 2 226 2 132 2 125 2 109 2 133 2 115 
Exports Kt 1 438 1 368 1 429 1 326 1 379 1 397 
Consumption Kt 772 772 708 771 758 790 
Closing stocks Kt 30 30 30 30 30 30 
Mutton  
Slaughtering '000 13 271 11 158 10 501 7 333 5 341 5 175 
Production Kt 271 243 220 162 123 120 
Exports Kt 204 200 189 143 111 117 
Consumption Kt 53 50 47 19 20 3 
Closing stocks Kt 1 1 1 1 1 1 
Lamb  
Slaughtering '000 20 158 20 529 20 395 19 478 17 880 18 879 
Production Kt 413 428 416 413 391 419 
Exports Kt 179 194 184 190 188 207 
Consumption Kt 229 210 238 223 209 212 
Closing stocks Kt 5 5 5 5 5 5 
(Department of Agriculture, Fisheries and Forestry 2013) 
Australian meat has the worldwide recognition for being clean and safe. The success of 
this industry lies on five main pillars: integrity, enjoyment, nutrition, convenience and 
value for money (MLA 2005b). The demand for Australian meat export, especially the 
beef and veal, are expected to reach a record 1.1 million tonnes in the year 2013-2014, 
an increase of 7% from the previous years (Mifsud 2014). Demand from the major 
Muslim countries such from South East Asia and the Middle East countries are also 
expected to increase between 6-15% for the same forecasted period. 
From the 134,000 entities involved in Australia’s agricultural businesses, there are 
approximately 45,000 that specialises in cattle operations, 12,000 in the sheep 
operations, 8,000 in mixed beef and sheep enterprises and a further 13,000 involve in 
mixed beef and grain or sheep and grain growers (MLA 2012a). These entities have 
contributed significantly to Australia’s meat production industry, even though Australia 
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does not have the largest herds and flocks in the world. Out of these entities, there are 
approximately 236 Meat Processors in Australia (MLA 2012a). However, only those 
who are accredited by AUS-MEAT are allowed to process meat for export. 
According to Department of Agriculture, Fisheries and Forestry in their FOODmap: An 
Analysis of Australian food supply chain report (Spencer & Kneebone 2012), 
Australia’s meat industry is currently being dominated by major production and 
processing facilities that have been developed to focus on the export markets (Spencer 
& Kneebone 2012; Fletcher, Buetre & Morey 2009). This scenario is quite interesting 
given the fact that despite Australia being one of the world’s major meat exporters, the 
volume produced is still small compared to the domestic market. The domestic market 
is still the largest market for Australian meats. Australia exports approximately two-
thirds of its beef, half of the lamb and more than 90% of goat meat supply to more than 
100 countries globally (MLA 2012b). The main export markets for Australia meat are 
summarised in the following table: 
Table 2.10: Australian Meat Main Export Markets 
Type of Meat Main Export Markets 
Beef 
Japan, United States, Canada, South Korea, Taiwan, South East Asia, 
Europe and the Middle East 
Lamb 
US, South Africa, Europe, Middle East, Asian countries and the Pacific 
nations 
Mutton Middle East, South Africa, North Asia and South East Asia 
(MLA 2012a, 2005b, 2002a, 2002b) 
Besides having the status of health and disease free livestock from the international 
community, Australian red meat is also known to have one of the highest food safety 
standards in the world (MLA 2012a). With the increased demand for Australian meat 
worldwide, Australian meat producers and exporters have to comply with various 
overseas market regulations and requirements. Therefore, to ensure Australia’s animal 
health status is protected and to provide import and export inspection and certification 
for Australia’s meat and livestock industries, the Australian Quarantine and Inspection 
Service (AQIS) or currently known as Biosecurity Australia under the Department of 
Agriculture, Fisheries and Forestry (DAFF) has been handed the rightful responsibilities 
in this matter. 
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2.4.2. Beef Industry 
As mentioned in the previous section, Australia relatively produces small amount of 
meat compared to other countries in the world. It produces only 3.9% of the world’s 
beef supply, but due to a small population and low average consumption per household, 
Australia exports more than 60% of its meat production to the rest of the world (MLA 
2012a; PricewaterhouseCoopers 2011). In 2010, the value of Australia beef export is 
estimated to be worth $5 billion, while the live export is valued at $600 million 
(PricewaterhouseCoopers 2011). 
The first cattle is believed to have arrived in Australia in 1788 and currently there are 
about 40 different breeds of cattle of various shapes, sizes and colours which includes 
the Brahman, Santa Gertrudis (Famous Bo Indicus), British Angus, Hereford, French 
Charolais (Bos Taurus) breeds (PricewaterhouseCoopers 2011; MLA 2002a). 
According to the Guide to the Australian Red Meat Industry Supply Chain (MLA 
2012a), Australia’s cattle herd in 2011 is about 28.5 million heads and approximately 
more than 8 million cattle and calves are slaughtered annually producing around 2 
million tonnes of beef and veal. 91% of these are beef cattle and 9% are dairy cattle. 
75% of the cattle herd are in the Eastern states, New South Wales, Victoria and 
Queensland with in excess of 40% of the herd in Queensland. 
At present, there are two types of beef cattle production in Australia: Northern beef 
production and Southern beef production. The distinct features of the two production 
systems are described in the following table: 
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Table 2.11: Characteristics of Beef Production in Australia 
Production Type Northern Beef Production Southern Beef Production 
Climate Condition Higher temperature, tropical breeds Milder temperature, temperate 
breed 
Production Areas Northern areas of WA, QLD, 
Northern Territory, remote parts of 
SA 
Southern half of WA, SA, VIC, 
TAS NSW and southeast QLD 
Farming Type Extensive farming - cattle have to 
wander large areas to find sufficient 
food 
Intensive farming – cattle are run 
in paddocks or cattle yard 
Animal Dietary Graze on native grasses and plants Cattle are fed with pasture plants 
Farming Features Breed on large areas of land called 
stations. During the dry season, 
cattle are gathered, taken out from 
the heavy bush and taken to the 
nearest cattle yards for vaccination 
and identification 
Cattle are run in yards and fed a 
special diet of grain and hay to 
provide consistent quality meat, 
enable constant growth rate of 
cattle so they can be ready for 
market at any time of the year 
Output Quality Lower quality compared to southern 
beef, mainly for live export 
Higher quality meat 
(MLA 2012a; PricewaterhouseCoopers 2011; MLA 2002a) 
Few studies (Uddin, Islam & Quaddus 2011; Chua 2009; Jie 2008; Chua & Al-Hakim 
2005) have been conducted in relation to the beef industry in Australia. These studies 
concentrated on the supply chain performance of the beef industry, particularly studies 
conducted by Jie (2008) and Uddin, Islam and Quaddus (2011). Studies conducted by 
Chua and Al-Hakim (2005) and Chua (2009) concentrated on issues of trust and 
technology diffusion among the beef producers in Queensland. None of these studies 
include any discussion relating to the halal meat production in Australia, despite the fact 
that almost all producers producing meat also produce halal meat for export purposes. 
Jie (2008) describes the current Australian beef supply chain in which various echelons 
have been identified: cattle production, beef processing, beef retailing/wholesaling, 
transport, storage, preparation and packaging; and the final customer (Refer Figure 2.6). 
He found that the performances of the supply chain such as food quality, flexibility, 
efficiency, and responsiveness factors are influenced by strategic supplier partnerships, 
customer relationship management, information sharing, information quality and trust 
and commitment. 
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Figure 2.3: Australian Beef Supply Chain Structure 
 
(Jie 2008) 
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On the other hand, Chua (2009) and Chua and Al-Hakim (2005) examine four different 
dimensions of trust, namely: contractual trust, competence trust, goodwill trust and 
benevolence trust. The studies found out that there is a gap between the levels of trust 
within the beef supply chain in Australia, particularly in the with regards to ‘level of 
responsiveness’, ‘products/services customisation’, ‘products/services as per 
agreement’, ‘timely products/services’, ‘predictable behaviour’, reliability of advice’, 
‘safety and quality standards’ and ‘standards and ‘performance levels’. This gap has 
proven to directly influence the flow of information among the supply chain partners, 
which subsequently affect the information sharing and level of trust. 
2.4.3. Sheep Meat Industry 
There are currently about more than 73 million head of sheep in Australia (ABS 2011 as 
cited by MLA (2012a)). Around 37% of the flock is in NSW and about 21% in Victoria. 
Western Australia accounts for around 19% of the flock. The first batch of sheep arrived 
in Australia over 200 years ago when two ships from the new Sydney settlement sailed 
to South Africa for fresh supplies (MLA 2012a, 2002b). Sheep produces two major 
types of nutritious meat products which are lamb (from younger sheep, up to 12 months 
old with no permanent teeth) and mutton (from older animals, up to 6 six years old with 
1-8 permanent teeth). The sheep fleece can be used as wool for clothing, fabrics and 
carpets and other by-products of sheep can be manufactured into everyday household 
and food products. 
The primary areas for sheep meat production are the tablelands of NSW, eastern 
Victoria, south-eastern SA and south-west WA. The state of Victoria slaughters and 
exports more sheep and lamb meat than any other states in Australia, totalling 
approximately 41% of the national slaughter and 40% of lamb meat export (MLA 
2012a). Unlike the consumption of Australian beef, most of the sheep meat produced in 
Australia is consumed domestically and only a third of all lamb are for the export 
market (MLA 2002b). 
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2.5. Supply Chain Management 
Supply chain management (SCM) refers to the coordination of production and its 
related activities between various parties within a supply chain in order to achieve the 
best mix of responsiveness and efficiency for the market being served (Hugos 2006). It 
can also be defined as the integration of suppliers, manufacturers, distributors and 
customers, in which raw materials run from suppliers to manufacturers who assemble 
them into finished products and organise delivery into the hands of customers (Jie 
2008). 
Other definitions of supply chain management are: 
• A set of approaches utilized to efficiently integrate suppliers, manufacturers, 
warehouses and stores; so that the merchandise is produced and distributed at the 
right quantities, to the right locations, and at the right time, in order to minimize 
system wide costs while satisfying service level requirements (Simchi-Levi, 
Kaminsky & Simchi-Levi 2007). 
• Process of planning, implementing, managing and improving the operations of the 
supply chain and its value in entire networks (Lawrance 2001). 
• Integrated planning, co-ordination and control of all business processes and 
activities in the supply chain to deliver superior consumer value at least cost to 
the supply chain as a whole, while satisfying the variable requirements of other 
stakeholders in the supply chain (Vorst 2000). 
From the above definitions, it can be seen that the management of the supply chain is 
not merely the process of delivering customer orders, but includes the following 
procedures: procuring the raw materials and manufacturing, storing, selling and 
delivering the products to the end users at the right time and the right location, ensuring 
they receive the right products in the right conditions to meet the customers’ specific 
needs and requirements. 
According to Harrison and van Hoek (2005), the degree to which the end-customer is 
satisfied with the finished product depends crucially on the management of materials 
flow and information flow along the supply chain. Nowadays, the whole supply chain of 
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a particular supplier is at risk from competitors who can perform the tasks better if the 
supplier fails to comply with the ever changing and robust customer demand. 
Today, business competition is no longer between one organisation and another, but is 
between supply chain trading partners (Farahani et al. 2014; Adida & De Miguel 2011). 
This development has been largely in response to ever changing customer demands, 
cost optimisation and globalisation (Simchi-Levi, Kaminsky & Simchi-Levi 2007). In 
the era of globalisation, where the level of competition is tremendously fierce, supply 
chain management has been recognised as a powerful tool for organisations to maintain 
and increase their competitiveness through quality control improvement, preserving the 
quality of products, enhancing industrial networks and customer satisfaction (Rahman 
& Rosli 2008). Despite that, organisations attempting to improve supply chain 
management capabilities have often found that it is not an easy task. In the surveys 
conducted by Rahman and Rosli (2008), among the difficulties faced by Malaysian 
small and medium enterprise (SME) companies are: limited expertise in implementing 
the SCM, lack of understanding of SCM concepts, higher costs, load time problems, 
network development, lack of cooperation with other parties in the supply chain 
development, lack of management support and problems with data transformation. 
2.6. Supply Chain Governance Structure 
One of the goal of supply chain management is to optimise the operational efficiency 
while providing satisfactory to the end consumers at the minimal cost possible (Ghosh 
& Fedorowicz 2008). To enable that to happen, the relationship between the supply 
chain partners need to be managed by an effective governance structure. Nicolaou 
(2008) defines governance structure as the set of control and coordination mechanism 
that link and protect each party from being manipulated or taken advantage of the other 
party. Subsequently, supply chain governance can be defined as the institutional 
framework in the supply chain where transactions are carried out (Zhanf & Aramyan 
2009). Previous studies (Denolf et al. 2015; Raynaud, Sauvee & Valeschini 2005) have 
suggested the various types of governance structure, ranging from spot market to 
vertical integration (Refer Figure 2.4). 
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Figure 2.4: Governance Structure Variants 
 
(Raynaud, Sauvee & Valeschini 2005) 
Denolf et al. (2015) suggests that governance structures with short relationships are 
closer to spot market, while longer relationships move toward vertical integration. Spot 
market allows supply chain actors autonomous power, particularly in allowing supply 
chain partner to adapt to changes such as price related decision and maintaining their 
decision rights (Wever et al 2010; Williamson 1991). However, in vertical integration 
relations, different stages of the supply chain are owned by one actor, in which the actor 
is integrated into their buyer’s and supplier’s company (Denolf et al. 2015; Wever et al. 
2010). Table 2.12 highlights the characteristics of the supply chain governance 
structures. 
Table 2.12: Characteristic of Supply Chain Governance Structures 
Governance 
Structure 
Characteristics 
Spot Market 
Exchanges are solely based on price mechanisms. Therefore, an invoice for 
instant exchange of goods or services is used. 
Verbal 
Agreement 
Exchanges are not formalised into written, legally enforceable contracts. 
Performance or behavioural standards are unlikely to be specified, but if so, 
they are not formalised. Often, the agreements have a long-term focus. 
Formal Contract 
Legal enforceable, written contracts are used to govern the transaction. 
Performance and behavioural standards, such as selling and buying 
obligations and details of the production process are prescribed in the 
contract. 
Equity-based 
Contract 
A chain actor owns stock of (one of) its suppliers/buyers. The chain actor 
stays independent, but is heavily reliant on other actors e.g. its supplier (s) or 
buyer (s) for several critical resources. 
Vertical 
Integration 
Production and distribution of two (or more) successive stages are 
undertaken under common management and ownership (there is a joint-
ownership of resources) 
(Wever et al. 2010; Schulze, Spiller & Theuvsen 2007; Raynaud, Sauvee & Valeschini 
2005; as cited in Denolf et al 2015) 
Past studies in supply chain governance structures were predominantly focused on 
information sharing within the supply chain relationships (see for examples: Denolf et 
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al. 2015; Kembro & Naslund 2014; Cheng 2011; Ghosh & Federowicz 2008). This 
study focuses on the governance structures from the perspective of how the halal 
religious requirements are observed, especially when the halal meat has been handed 
from one supply chain partner to another. 
To enhance and further scrutinise supply chain governance, Debulfalo (2012) and 
Ghosh and Federowicz (2008) suggest that trust is an important component in 
governing relationships between various organisations within the supply chain. As 
mentioned in the beginning of this section, transparent information sharing among the 
supply chain partners can result in optimising supply chain performance. However, the 
lack of trust in sharing vital business information has increased the risk and uncertainty 
of the supply chain relationships (Li at al. 2014; Alvarez, Barney & Douglas 2003).  
In order to minimise the risk and uncertainty, supply chain partners must agree on a 
common governance structure that will direct their relationship and this structure must 
be designed to accommodate potential conflicting goals of each individual member 
(Ghosh & Federowicz 2008; Heide 1994). Thus, the presence of trust is seen as a 
moderating factor in enhancing the supply chain governance. A high level of trust 
reflects the confidence of one party in a two-way relationship that the other party would 
not take advantage or exploit any weaknesses or vulnerabilities (Fischer 2013; Svensson 
2001). This study examines whether trust among the AHMSC stakeholders play any 
role in the assisting the governance of halal meat supply chain, especially when there 
are two different directions exist: one is to fulfil the business expectations, and another 
one is to ensure the strict observation of a particular religion’s requirements, in which 
that particular religion is only the minority within the environment.  
2.7. Halal Food Supply Chain 
The halal food supply chain does not differ from the conventional food supply chain. 
The halal food supply chain refers to the process of supplying halal food from the point 
of origin to the point of consumption or from farm to plate with the purpose of 
satisfying the requirements of halal consumers. Some of the notable definitions of halal 
food supply chain management in the recent literatures (Zulfakar, Anuar & Talib 2012; 
Zulfakar, Jie & Chan 2012; Tieman 2009a, 2009b; Che Man et al. 2007) are included in 
Table 2.12 below. 
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Table 2.13: Definition of Halal Food Supply Chain 
Author Halal Food Supply Chain Definition 
Che Man et al. 
(2007) 
Process of planning, implementing and controlling the efficient flow and 
storage of Halal certified product from the source to the demand point 
Tieman 
(2009a, 2009b) 
Process of managing the procurement, movement, storage and handling 
food products through the organization and the supply chain in compliance 
with the general principles of Sharia law 
Bahrudin, Illyas 
& Desa (2011) 
The process of managing the procurement, movement, storage and handling 
of materials, parts, livestock and semi-finished inventory food and non-food 
and related information and related documentation flows through the 
organisation and supply chain in compliance with the general principles of 
Sharia Law 
Zulfakar, Jie & 
Chan (2012) 
Halal food supply chain applies the same principles as conventional or 
generic supply chain with special exception on the type of products that have 
been handled 
Zulfakar, Anuar 
& Talib (2012) 
Process of managing Halal food products from different points of suppliers to 
different points of buyers/consumers, which involved various different parties, 
who are located at different places, who may at the same time, involved with 
managing non-Halal food products, with the purpose of satisfying the needs 
and requirements of both (Halal and non-Halal) customers 
 
The knowledge gap pertaining to the halal food supply chain from the farm to the fork 
has been identified in Lodhi’s (2009) publication entitled Understanding Halal Food 
Supply Chain. He also specified that the integral elements of the modern halal supply 
chain are halal control, halal certification and halal monitoring systems. The study 
described key stages involved in the halal food supply chain, starting with the origin of 
resource material and followed by the agricultural production system, primary 
processing, further processing, final processing, distribution and retail food service 
industry, and ending with the domestic / end use (refer Figure 2.4). Although this study 
provides detailed explanation of halal food supply chain understanding, it lacks 
empirical evidence to support the justification. 
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Figure 2.5: Key Stages in the Halal Food Supply Chain 
 
(Lodhi 2009) 
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The goal of the halal supply chain is to protect the halal status of that particular halal 
product throughout a series of movement from one supply chain channel to another 
channel until it reaches the ultimate customer. It must be free from any possibility of 
contamination that can make the product become non-halal. In other words, the halal 
integrity within the supply chain must be controlled and protected (Tieman, Vorst & 
Ghazali 2012; Hassan & Bojei 2011; Mohamad & Hassan 2011). Once the integrity has 
been breached, the product is no longer fit for consumption of Muslim buyers (Zailani 
et al. 2010; Lam & Alhashmi 2008). 
In the current world trade where food products are produced and procured from all over 
the world, the task of ensuring the integrity of the halal supply chain is very challenging 
because it involves different parties, people, places, regulations and control mechanisms 
(Zulfakar, Anuar & Talib 2012; Zulfakar, Jie & Chan 2012; Tieman 2008). According 
to Jaafar et al. (2011) and Melatu Samsi, Tasnim, and Ibrahim (2011) every party 
involved in the halal food supply chain must play their part in protecting integrity when 
the halal product is under their possession and must ensure its continuity when they are 
receiving or delivering the halal products to/from other parties in the supply chain. 
Failure to ensure the same or higher level of halal integrity by the subsequent supply 
chain partner can pose the risk of the halal food products becoming non-halal. 
The challenge is also amplified when the product moves across geographical boundaries 
in which there is a different understanding of halal between countries, especially in the 
context of Muslim and non-Muslim majority countries (Zulfakar, Anuar & Talib 2012). 
For example, the majority of halal food, especially meat and poultry products and by-
products, are currently produced in non-Muslim majority countries such as Argentina, 
Australia, Brazil, Uruguay and New Zealand. These countries share two similarities, 
they are: 
1. Currently the major producer of meat and poultry for both halal and non-halal 
meat markets, and 
2. Also non-Muslim majority countries. 
The halal meat industry in these countries is not regulated as strictly as in the Muslim 
majority countries. Thus, an understanding of what constitutes halal or not; or what 
makes halal products become non-halal or haram (non-consumable) might be different 
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from those in the Muslim countries. According to Tieman, Vorst and Ghazali (2012), 
the level of halal integrity protection cannot be expected to be the same in these two sets 
of countries. 
As previously stated, there are a limited number of studies in the halal food supply 
chain realm. Previous studies (Melatu Samsi, Tasnim & Ibrahim 2011; Mohd Albakir & 
Mohd-Mokhtar 2011; Yang & Bao 2011; Zailani et al. 2010; Norman et al. 2009; Japar 
Khan 2008; Norman, Nasir & Azmi 2008) argued that traceability play a major role in 
tracking and tracing the halal status of food products at any given stage of the supply 
chain. The capacity to trace the movement of halal food products will enable the ability 
of supply chain partners to identify the point of cross contamination if the halal status 
has been breached. Necessary corrective actions such as recalling the halal food 
products and preventing it from being sold to the Muslim consumers can be taken as 
soon as the cross contamination is detected. The various traceability tools ranging from 
traditional paper-based to sophisticated systems such as barcodes and radio frequency 
identification devices (RFID) were discussed in these studies. Some of these studies 
(Mohd Albakir & Mohd-Mokhtar 2011; Yang & Bao 2011) however, are limited to 
conceptual studies and are not supported by empirical studies. 
In addition, the role of logistics in assisting the halal food supply chain has been 
discussed in studies conducted by Riaz and Chaudry (2004); Tieman (2008); Khan 
(2009); Lodhi (2009); Tieman (2013, 2009a, 2009b). Logistics activities, particularly 
the storage, transportation, material handling and labelling and packaging activities 
have been identified in the these studies to help preserve the halal status of the food 
products while it is being moved and processed along the supply chain. These studies 
addressed in general the needs of having dedicated assets to support the logistics 
activities in situations where both halal and non-halal food products are being handled. 
A recent study by Alqudsi (2014) confirms that consumers in Malaysia, Singapore and 
Australia are indeed aware of the important role of supply chain in order to upkeep the 
integrity of the halal meat in their respective countries. The three consumer groups also 
strongly agreed that halal principles must not only apply to the production aspects, but 
must include storage, transportation, distribution, preparation and final consumption. 
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2.7.1. Halal Food Supply Chain Stakeholder 
Halal food supply chain consists of numerous parties or channel members, with the 
common goal of ensuring food products are handled and delivered in compliance with 
the Sharia law that the products must remain halal (Ali et al. 2014b; Zulfakar, Anuar & 
Talib 2014a). Every organisation involved in the halal food supply chain must ensure 
that the integrity of the Halal food product remains intact at all stages of the supply 
chain. All actions taken by an individual organisation will influence the outcome of the 
halal integrity status. 
Melatu Samsi, Tasnim and Ibrahim (2011) conducted a study looking at the role of 
stakeholders in the halal food supply chain, which identified various stakeholders and 
their relevant roles and responsibilities in the execution of the halal food supply chain in 
Malaysia (Refer Table 2.13). 
Table 2.13: Stakeholders in Halal Food Supply Chain and Their Responsibility 
Stakeholder Group Role and Responsibilities 
Government 
Planning the industry development 
Creating halal market 
Creating and implementing halal legislation and guidelines 
Establishing relevant agencies with professional inspectors to 
supervise and monitor the industry 
Creating awareness among the industry players and consumers 
through campaign and information dissemination 
Halal food producers 
Understanding the halal supply chain and the flow of production 
Ensuring production process to be verified as halal-compliant 
Must be able to trace the raw material to prevent unsafe and non-halal 
elements/ingredients 
Must also be transparent to their buyers and customers 
Suppliers 
Ensuring their supplies meet sharia requirements 
Establishing halal critical control points systems in their activities 
Ensuring their own suppliers meets the halal requirements 
Employees Understanding the halal requirement of the food production 
Customers/Consumers 
Ensuring the right awareness of halal food product status 
Taking legal action if they find the food is sold to them is not halal 
Trade Associations 
Developing halal standards 
Coordinating the development activities among the stakeholders 
Facilitating the growth of halal market 
Developing, promoting and marketing halal products 
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Stakeholder Group Role and Responsibilities 
NGO 
Promoting awareness amongst the Muslim consumers on the halal 
status of the food 
Assisting the government in monitoring and implementing halal-related 
activities 
Attending to consumers’ complaints and queries 
(Melatu Samsi, Tasnim & Ibrahim 2011) 
However, the scope of their study is only limited to the product traceability element 
rather than the whole aspect of the supply chain. Nevertheless, other previous studies 
reaffirm the pivotal role of government as the key stakeholders in the halal food 
industry. For example, in Malaysia, the government provides support and initiatives for 
new halal food industry and supply chain investment, gives special grants for companies 
to become halal-compliant and introduces double tax expenditure deduction for 
companies obtaining halal certification and accreditation (Abdul Talib 2014; Abdul 
Talib et al. 2014; Zulfakar, Anuar & Talib 2014a; Tan, Razali & Husny 2012; Ministry 
of International Trade and Industry Malaysia 2006). 
2.8. Halal Critical Control Points 
The success of the halal food supply chain operations depends on how the halal status or 
integrity can be protected from the beginning of the supply chain until it reaches the 
ultimate customers (Tieman & Ghazali 2014; Lodhi 2009). Parallel to the concept of 
Critical Control Point (CCP) in the renowned Hazards Analysis and Critical Control 
Points (HACCP) food safety management system, there are various CCP within the 
halal food supply chain. In fact, there are previous studies (Tieman & Ghazali 2014; Al-
Halaseh & Sundarakani 2012; Muhammad, Isa & Kifli 2009; Abdul et al. 2009; Bonne 
& Verbeke 2008; Riaz & Chaudry 2004) in the halal supply chain that argue for the 
need to have a HACCP approach to better control and reduce the halal food supply 
chain vulnerability. These CCPs if not controlled can contaminate the halal food and 
makes it religiously unacceptable, thus making it non-consumable for the Muslims. This 
subsequently disintegrates the whole fundamental of the halal food supply chain. 
The ability to identify and address the halal CCPs will reduce the vulnerability of the 
halal food supply chain (Tieman & Ghazali 2012). It will reduce the uncertainty among 
the halal consumers, whether the integrity of the halal food that they consume is well 
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protected. According to Lodhi (2009), the CCPs exist at every individual stage of halal 
food production. The following diagrams (Figure 2.5 and Figure 2.6) show the halal 
control points at the various stages of the halal food supply chain. 
Figure 2.5: Halal Meat Supply Chain Critical Control Points 
 
(Riaz & Chaudry 2004) 
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Figure 2.6: Critical Control Points in the Halal Food Supply Chain 
 
(Lodhi 2009) 
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Riaz and Chaudry (2004) and Al-Mazeedi (2009) share the same understanding with 
regards to halal CCPs. Both studies believe that the halal CCPs along the supply chain 
must be properly addressed and monitored to ensure that halal foods are not 
contaminated with non-halal elements. However, the CCPs proposed by Lodhi (2009) 
seem to be more appropriate for the Muslim country's environment. It covers more 
areas, particularly the financial aspects, rather than the operation of halal food 
production. 
The above studies also argue that to ensure proper control and monitoring of these halal 
CCPs, all activities within the supply chain operation such as preparation, processing 
(including slaughtering), packaging, storage and transportation must be fully supervised 
by the relevant stakeholders. The management of the halal food establishments must 
identify the CCPs within their system with the necessary advisory assistance from the 
local halal authority and must appoint halal coordinator/supervisor on a permanent basis 
in their premises to fully supervise the production of halal food (Nakyinsige, Che Man 
& Sazili 2012; Al-Mazeedi 2009). Both studies added that halal supervisor should 
always look for potential hazards within their working plant and use this concept within 
the halal food supply chain to control non-halal elements, as situations may differ from 
one plant to another. 
Omar, Jaafar & Osman (2013) suggest five halal critical control points in the halal 
poultry supply chain in Malaysia. In that particular study, the supply chain is divided 
into three main stages: pre-slaughtering, slaughtering and post slaughtering. The five 
halal critical control points identified are: 
1. Storage at farm site, 
2. Storage during transportation to the slaughterhouse (pre-slaughtering stage),  
3. Slaughtering (slaughtering stage), 
4. Storage during transportation from the slaughterhouse, and 
5. Storage at the distribution centre and retailer site (post-slaughtering stage). 
This particular study suggests that critical control points are largely concentrated in 
terms of the storage activities, whereas from the viewpoints of Lodhi (2009) and Riaz & 
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Chaudry (2004), it should be extended to other aspects such as certification, control and 
monitoring, slaughtering method as well as the people who perform the slaughtering. 
2.9. Halal Integrity 
Integrity can be defined in the quality or state of being complete; entirety, perfect; and 
wholeness (Neufeldt & Sparks 2003). In halal food context, it means that the food 
remains halal from upstream to downstream in the supply chain, free from any activities 
that might breach the halal status, intentionally or unintentionally. Halal food products 
now travel greater distances and involved a lot of handling before it reaches its final 
point of consumption. This situation has created uncertainty regarding the authenticity 
of the halal status and whether the food products still remain halal. Therefore, the 
integrity of the halal food supply chain is becoming an increasing concern (Tieman 
2014; Zailani et al. 2010; Lam & Alhasmi 2008; Tieman 2007c). 
Halal integrity can be divided into two dimensions: physical integrity and ethical 
integrity (Hassan & Bojei 2011; Mohamad & Hassan 2011). Physical integrity covers 
the aspects of the halalness, the cleanliness, safety, health and nutritious attributes of the 
products. Ethical integrity refers to proper conduct, which is the aspects of processing, 
handling, packaging, labelling, warehousing, transporting, distributing, financing, 
marketing and selling. Halal integrity is the key to halal industry success and halal 
industry players must invest to create a premium image for halal products (Tieman 
2009b). Mohamad & Hassan (2011) found that halal integrity has a significant influence 
on the product adaptation strategy for halal products exporters and markets with high 
sensitivity to halal issues such as Australasia and Europe might demand a high level of 
halal product integrity. 
Since halal food inhibits credence quality characteristics, characteristics that are not 
visible and verifiable even after the consumption (Bonne & Verbeke 2008), the integrity 
of the halal foods becoming harder to detect unless they are revealed by the experts or 
professional services through auditing processes (Lazarova 2010). At the moment, halal 
food buyers/consumers have to rely on their trust and credibility of the 
sellers/manufacturers that the integrity of the food they consume is really halal all the 
way from the beginning of the supply chain. However, as there is no global halal 
standard that can be used as a benchmark; things are getting more difficult as the level 
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of halal integrity might be perceived differently by the individual consumers and/or the 
halal markets (Mohamad & Hassan 2011). 
Lodhi (2009), Khan (2009) and Tieman (2011) agree that halal integrity assurance is the 
key factor in the development if a well trusted halal food supply chain in the current 
complex and competitive food trade environment. All of these authors agree that to 
protect the halal integrity, a complete understanding of the whole halal food supply 
chain is required. Variations in the definitions of halal and the unavailability of a single, 
worldwide acceptable halal standard have made the process of understanding of the 
halal food supply chain becoming more complicated. Until then, all the parties involved 
must be able to take every possible measure to ensure the halal food supply chain is not 
compromised. 
Questions were raised about who should take the responsibilities of ensuring the 
protection of halal integrity in the supply chain. Previous studies suggested that all 
parties or stakeholders involved in the halal food supply chain should bear the 
responsibilities. Jaafar et al. (2011) argued that while an organisation can practise a 
halal quality assurance system, the products’ halal integrity is intact only as long as the 
products are still in their custody. Once the food products move along the supply chain, 
the integrity of that product will only be as intact as before if the next receiving party in 
charge has similar understanding and operational practise of handling halal product. All 
efforts taken by the previous party in safeguarding the halal integrity status will crumble 
and thus increase the possibility of cross contamination and eventually make the food 
products no longer fit for Muslim followers’ consumption. 
This is further supported by Melatu Samsi, Tasnim & Ibrahim (2011) who stated that 
full participation of all parties or stakeholders in the halal food supply chain is required 
in order to achieve the supply chain integrity. The study not only identified the parties 
involved directly in the transaction, such as the halal food producers, its suppliers, 
employees and customers as the ones who should bear the halal integrity 
responsibilities, but have also included those indirectly involved, such as the trade 
associations, NGO and government bodies which should have the same role to ensure 
the product remains halal throughout the supply chain. 
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Due to the uncertainty and vulnerability of the supply chain that have direct 
consequences on the halal integrity, halal consumers are willing to pay additional cost 
to ensure that the halal status of the product remains halal when it reaches them. A study 
conducted by Kamaruddin, Ibrahim & Shabudin (2012) confirmed that halal consumers 
in Malaysia, both in the urban and rural areas, are willing to pay more not only for halal 
products but also for the halal logistics services. 
Even though the issue of halal integrity have been widely mentioned in the existing 
halal food industry publication, the factors affecting the integrity of the halal food 
supply chain are yet to be discussed thoroughly in the current literature. The only study 
so far that has done so was conducted by Zulfakar, Anuar & Talib (2012) identified the 
following factors as important in the efforts to ensure the integrity of the halal food 
supply chain: halal certification, halal standard, halal traceability, trust among supply 
chain members, the commitment of the supply chain members and the role of 
government. However, the factors were not tested empirically and the particular study is 
only a conceptual paper. 
Recent study by Ali et al. (2014a) has suggested that halal integrity covers four main 
components, which are raw materials integrity, production integrity, service integrity 
and information integrity. Due to the nature of the halal food whereby the halal status is 
impossible to be determined even after consumption, the halal food manufacturers must 
first rely on the integrity of their supplier to supply them with raw materials that fit 
under the religious requirements. Once the halal raw materials have been procured, it is 
now the responsibility of the food manufacturers to protect the halal status by 
incorporating the halal values in the production activities. The same principles apply in 
the service integrity in which the element of human interface is crucial such as the 
competency of the workers in handling the halal food in order to prevent any accidental 
cross contamination that results in the loss of the halal status. Furthermore, information 
sharing that upholds the transparency principle between the supply chain partners, as 
well as between the producers and the consumers will result in a higher level of trust 
and confidence that the halal integrity is at its utmost level. 
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2.10. Factors Influencing the Operations of Halal Food 
Industry and Supply Chain 
Despite the abundance of interest and studies in this particular field in the past ten years, 
there are limited studies that have examined the factors that are influential to the success 
of the halal food industry as well as the halal food supply chain. However, these factors 
can be found as they were mentioned indirectly in those publications. 
2.10.1. Halal Food Segregation 
One of the most mentioned factors for a successful implementation of the halal food 
industry and halal food supply chain is to avoid direct contact of halal food with any 
non-halal elements i.e. halal segregation. This can be achieved by means of physical 
segregation in which halal foods should not be in direct contact or be mixed with other 
non-halal products or elements during the supply chain process to preserve its halal 
status. Halal products such as meat, particularly those without the proper packaging, are 
very vulnerable and have the highest risk to be contaminated if it is not handled 
separately during the production, transportation and storage activities. Previous studies 
(Tieman 2013; Talib et al. 2008; Lodhi 2009, Khan 2009) as well as various halal 
standards repeatedly pointed out the need to physically segregate halal products to 
prevent any intentionally or unintentionally, direct contact with elements that can taint 
the halal status. 
Tieman’s studies in Malaysia, China and the Netherlands (2013, 2012, 2011) suggest 
that there is a different preferred level of halal food segregation between Muslim and 
non-Muslim countries. A higher level of segregation is preferred in a Muslim country 
context. According to his studies, segregation in Muslim countries should cover: 
prevention from direct contact with haram, risk of contamination and the perception of 
the Muslim consumers. In non-Muslim countries, however, the focus is only to avoid 
direct contact with haram elements. This preferred level of segregation can be illustrated 
in the following Figure 2.7. 
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Figure 2.7: Preferred Level of Halal Segregation between Muslim and Non-Muslim 
Countries 
 
(Tieman 2013) 
However, in a similar study, Bruil (2010) found that both consumers in Malaysia and 
the Netherlands preferred the separation of halal and non-halal foods in physical 
distribution activities. Previously, most of the logistics service providers did not 
segregate the products that they handled according to whether they were halal or not. 
This was to achieve economies of scale in their operations cost (Tieman 2007a, 2007b). 
As the awareness of Muslims about halal status is raised and demand for halal products 
surges, supply chain parties have been urged to have proper segregation between the 
halal and non-halal products, which have been proved challenging in the non-Muslim 
countries context (Tieman 2013; Jaafar et al. 2011). 
However, to facilitate halal food segregation, Lodhi (2009) and Khan (2009) 
highlighted the need for adequate and dedicated infrastructure to transport, store and 
market halal products. Dedicated infrastructure such as a transport fleet, warehouses and 
storage places, and handling equipment, minimise the possibility of halal products being 
mixed with non-halal products. It will also minimise the chances of human errors and 
ensure that operations are consistent with the expectations of Muslim consumers. 
Furthermore, Jaafar et al. (2011) suggested that halal food products require different 
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procedures for handling, storage and product management. The study also suggested 
that dedicated employees should be employed to handle the halal products – in other 
words, the use of dedicated logistics services tailored to suit the needs of halal food 
product requirements. The call for dedicated logistics services would not be a barrier in 
countries with a Muslim majority, but it would be very challenging in countries with a 
non-Muslim majority where the consumption of non-halal food products is very high. 
Providing dedicated practices for a minority demand could lead to higher operation 
costs in the already volatile and high cost food market (Tieman 2013). 
A similar practice of dedicated assets in other food industry can be seen in the 
Sturkomeat case study (Department of Agriculture 2000). Sturkomeat, a well-known 
pig processing plant in the Netherlands, has allocated dedicated slaughter lines for each 
of its major markets. Its customers in the UK, Korea and Japan have specific 
requirements for their orders. To assure their customers of the product integrity, 
Sturkomeat has a sophisticated system that ensures the separation of the pork for each 
country and has a separate audit for each of their slaughter lines. These measures taken 
by Sturkomeat have been proven successful and well received by the customers. 
2.10.2. Halal Certification 
Studies conducted by Nakyinsige, Che Man & Sazili (2012) and van der Spiegel et al. 
(2012) have suggested that the halal authenticity can be verified using various 
laboratory analysis tools. However, these tools are not available and accessible to the 
general consumers, particularly during their purchasing activities. Though these 
analyses can detect the non-halal substance in the halal food, there are various aspects 
of halal food production that cannot be measured using these methods such as animal 
welfare, the slaughter method, treatment and separation of halal animals, segregation of 
halal and haram food at all stages of the supply chain (van der Speigel et al. 2012). 
Therefore the most accessible and visible method to verify the halal authenticity is 
through the product labelling and certification. 
Halal certification refers to the examination and verification of food processes from 
preparation, slaughtering, ingredients used, cleaning, handling, disinfecting, processing 
and storing, transportation and distribution as well as management practices that the 
food has been prepared from permissible ingredients in a clean and hygienic manner 
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according to the Islamic Sharia law (Baizuri et al. 2012; Buang & Mahmod 2012; 
Yusoff 2004). It also provides endorsement from a credible Islamic body that the 
product is suitable for Muslim consumption (Spring Singapore 2011). 
Previous studies by Mohamed, Shamsudin & Rezai (2013), Rezai, Mohamed & 
Shamsudin (2011), Mohamed et al (2010), and Santos & Fernandes (2008) have found 
that halal certification reduces the uncertainties and increases the trust and confidence of 
the halal consumers. Halal certified foods provide the guarantee that the foods have 
been produced, processed and handled with safety in accordance to the religious 
requirements. Not only that, halal certification of food products can be used as a 
marketing tool to attract more consumer base (Buang & Mahmod 2012; Rajagopal et al. 
2011). This provides the valuable opportunity that the particular halal food products can 
be acceptable and marketable at both local and global markets. 
The rising trend of Muslim consumers eating out at restaurant and takeaway premises, 
especially among the youth and young executives, has led food service providers to 
obtain the necessary halal certification in order to capture this market share. Food 
premises with halal certification guarantee that the food serves complied with the 
religious requirements and eventually lead to more patronage. Marzuki (2012) in her 
doctoral study attempts to understand restaurant managers’ expectation toward halal 
certification in Malaysia. The study revealed that restaurant managers in Malaysia 
perceived that halal certification as an important aspect in the halal food industry and 
can act as a marketing strategy tool. The findings corroborate with studies conducted by 
Al-Nahdi (2008); Nasir and Pereira (2008) and Wilson and Liu (2010) which reveal that 
local Muslim consumers prefer to choose restaurants which have halal certification for 
their dining experience. 
2.10.3. Traceability 
Traceability is a process which allows the tracing of relevant information related to the 
product from its origin to the point of sale. This provides the ability to track and trace 
food, feed, ingredients and packaging through all stages of production, and records the 
processes applied along the way, by who, where, when and how (Japar Khan 2008). 
Meat traceability refers to the ability to maintain a credible identification and 
information trail for animals or animal products through various phases within the food 
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chain (Shackell 2008). Opara (2003) also shared a similar definition of the traceability 
process in the agricultural context. The definition emphasises that traceability provides 
the necessary guarantee to the stakeholders on the origin, location and life history of a 
product and plays a significant role in helping the investigation in the event of the safety 
and quality breach. 
Halal traceability systems will increase the halal transparency in the supply chain. The 
ability to trace halal product movements has also been suggested as one of the key 
factors in ensuring the halal integrity and successful implementation of halal food 
supply chain (Lodhi 2009). It can be used to trace potentially non-halal ingredients as 
well as validate and authenticate that the product is indeed halal (Melatu Samsi, Tasnim 
& Ibrahim 2011; Japar Khan 2008). This will subsequently lead to the increase of 
consumer trust in the halal industry due to the increased amount of information that the 
consumer can obtain (Zailani et al. 2010). 
Japar Khan (2008) argued that Muslim consumers should know the origin of halal food 
and therefore are convinced that that food is truly clean, safe and halal according to the 
principles of Islam. However, to ensure that a traceability system can enhance the halal 
food supply chain integrity, critical aspects such as awareness, understanding, action 
and transparency must first be in place (Melatu Samsi, Tasnim & Ibrahim 2011). 
Previous studies suggest that suitable tool needs to be developed in order to make the 
halal traceability process more effective. Regardless whether the traceability system 
uses a manual or automated process, it is important for the supply chain participants to 
have the capabilities to trace the product sources and locate the point of any breach 
should a problem occurs (Melatu Samsi, Tasnim & Ibrahim 2011; Dimitris, Ioannis & 
Basil 2006). 
Using information technologies, relevant information can be traced way back to each 
stage of handling that the product has gone through. This is extremely useful when there 
is a particular product that is suspected to be no longer halal or have been cross-
contaminated with a non-halal product. Despite having their own preference on which 
technology performed better in developing a reliable halal traceability system, most 
studies (Mohd Albakir & Mohd-Mokhtar 2011; Yang & Bao 2011; Norman et al. 2009; 
Norman, Nasir & Azmi 2008) agreed that the existing tools to validate halal status are 
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manually based, lack of security, prone to fraud, incapable of real time monitoring, take 
longer time to trace/validate, and not accessible to all group of consumers. 
Even though traceability system allows people to trace the necessary information related 
to the subject matter, it does not mean that the audit and inspection process can be 
neglected or abandoned. Traceability system will help to complement and further 
strengthen any inspection system that is already in place (Japar Khan 2008). A good 
traceability system will further help the audit and inspection process, especially in 
relation to the process of attaining relevant certification. In this case, traceability will 
complement the halal certification application process. Other than that, traceability in 
the halal supply chain will provide benefits such as facilitate foreign trade, increase the 
competitive advantage of a company, enable product differentiations, ensure premium 
access to halal market, ensure and authenticate halal product integrity and good record 
keeping. 
Study by Melatu Samsi, Tasnim & Ibrahim (2011) suggests that stakeholders who are 
involved in the halal food industry can play a major role in the halal product 
traceability. However, in order to achieve an efficient traceability system that can track 
and trace vital information of halal product movement, the study suggests that the 
information flow among the stakeholders must be transparent. 
2.10.4. Competent Workforce 
Previous studies (Alqudsi 2014; Alina et al. 2013; Pahim, Jemali & Mohamad 2012a) 
suggest that it is important that halal food product must be handled by qualified people 
that are well versed in the halal principles. However, due to the rapid growth of the 
industry, the industry faces shortage of competent workforce at every level of 
operations and management. People who are working in the halal industry must be able 
to demonstrate comprehensive knowledge and understanding of both theoretical and 
practical halal principles and practices. Those who are hired as the Halal Slaughterman 
in the abattoir must be equipped with the right knowledge of halal food production. 
They must not only possess the technical expertise on how to slaughter the animal, but 
they also must know how to slaughter it according to the Sharia principles. 
The workforce in the halal food industry extends beyond the people performing the 
slaughtering process. The rest of the workforce in the daily production line operations, 
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including the management, should also be given the necessary awareness and education 
to prevent unnecessary action that might compromise the halal status of the product that 
have been produced. 
2.10.5. Halal Governance 
Governance refers to managing a specific responsibility area with consistent 
management, cohesive and robust policies, guidance, processes and decision rights 
(Noordin et al. 2014). Good governance requires clear and well-defined structure 
addressing the scope of the relevant authorities towards achieving the operational 
efficiency. It also requires good understanding and examination of the external and 
internal factors of that particular responsibility area. 
For effective implementation of halal regulation, good governance of the halal food 
industry and coordination among the halal authorities within a particular country as well 
as between halal authorities in Muslim and non-Muslim countries are highly required 
(Alina et al. 2013; Zhari & Halim 2010). Good governance and coordination allows the 
disparity between scientific, technical and Sharia knowledge to be minimised. It will 
also help to resolve any issues between the various stakeholders in the halal food 
industry. 
To facilitate the governance of the halal industry, proper legal provision and regulatory 
structure must be in place. The following Table 2.14 shows various examples of 
regulations imposed by some exporting and importing countries, including Australia, 
pertaining to halal meat production and distribution. 
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Table 2.14: Halal Meat Regulations by Exporting and Importing Countries 
Worldwide 
Country/ 
region 
Relevant 
Regulation 
Additional information/requirements 
Australia 
AQIS Meat 
Notice 2009/08 
Contains guidelines for the Preparation, Identification, 
Storage and Certification for Export of Halal Meat and 
Red Meat Products. 
AQIS operational Guidelines for the Welfare of Animals 
at Abattoirs and Slaughterhouses (1995) derogations 
for a relevant meat inspection authority to approve 
slaughter without prior stunning which could 
accommodate ritual slaughter. 
European 
Community 
(EC) No 
1099/2009 
Contained Council regulations/directives on the 
protection of animals at the time of killing. It granted 
derogations from stunning in case of halal and kosher 
slaughter. Meat imported from third countries should 
meet at least equivalent requirements laid down in the 
directives. 
GCC Countries GSO 993/1998 
Contain animal slaughtering requirements according to 
Islamic law. GSO 0000/2008 is drafted for general 
requirements for halal foods and accreditation of halal 
food certification issuing bodies respectively. Halal 
certification required for all meat to GCC. 
Indonesia 
LLPOM MUI HAS 
23103 2012 
Contains guidelines of halal assurance system criteria 
on slaughterhouses. Slaughterhouses must be 
approved by LLPOM MUI. 
Malaysia MS1500:2009 
Contains guidelines for halal food production, 
preparation, handling and storage for Malaysia. 
Slaughterhouses must be approved by JAKIM 
New Zealand 
Animal Products 
(Overseas Market 
Access 
Requirements for 
Halal 
Assurances) 
Notice 2012 
The notice was issued under section 167 of the Animal 
Products Act 1999. The notice required a control 
programme to be in place in New Zealand in relation to 
halal animal products for export to specified markets. 
(Farouk 2013) 
2.10.6. Consumer Awareness and Understanding of Halal 
Principles 
Consumer awareness from the perspective of halal can be defined as having a special 
interest in or experience of something and/or being well informed of what occurs at the 
present time on halal foods, drinks and products (Ambali & Bakar 2013). In addition to 
the growing Muslim population, previous studies have suggested the growing demand 
for halal food from the Muslim communities is caused by the fact that Muslims are now 
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more aware of the importance of consuming halal food and are conscious of the halal-
related issues (Hashim & Othman 2011). 
The halal consumers, particularly the Muslims, are now more selective in their food 
purchase, including checking the ingredients of the foods or drinks, to make sure that it 
does not contain any doubtful or prohibited items that are not halal. This is supported by 
Nakyinsige, Che Man & Sazili (2012) study that suggests there is increased awareness 
of Muslims to uphold the tenets of Islam religion through the means of food 
consumption. An increase in the halal consumers’ purchasing power has also resulted in 
halal consumers placing more demands for foods that are truly halal. A study conducted 
by Abdul Aziz and Vui Nyen (2013) indicates that a level of awareness towards halal 
concept has a positive effect on the consumers’ intention to purchase halal product both 
among Muslims and non-Muslims. 
The success of the halal food industry also relies on the halal consumer awareness on 
whether the food products have been produced according to the halal principles 
(Mohamed, Shamsudin & Rezai 2013). Halal consumers have become aware that halal 
foods scope is not only limited to meat products. Halal food production also goes 
beyond the slaughtering process. It must cover the ingredients, wholesomeness, 
composition, processing and the manufacturing methods of the food (Mohamed, 
Shamsudin & Rezai 2013). Besides that, from the global and non-Muslim perspective, 
halal food industry addresses and reflects current food issues such as sustainability, 
environmental awareness, food safety and animal welfare (Mohamed et al. 2010).These 
characteristics have one common attribute, which is mentioned by Grunert (2005), as a 
credence process attribute, in which these characteristics cannot be determined or 
evaluated easily by the consumers just by looking at the final food products. 
To obtain the necessary level of awareness, halal consumers must first have the right 
understanding of what actually constitutes halal. This is because it is believed that 
different people have different level of awareness and understanding of halal. A better 
understanding of the halal principles leads to halal consumers’ awareness. To facilitate 
the halal awareness among consumers, Ambali & Bakar (2013) suggest various 
potential sources that can be referred which include religious belief, exposure, halal 
certification logo and health related reasons. Religious belief has been identified as the 
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most preferred source for halal awareness as Islam has clearly stated what is permitted 
and forbidden for their followers’ consumption. Exposures by social media as well as 
from family and close friends have also assisted in providing information on halal. The 
study also found that consumers would first seek the halal certification or logo on the 
food label rather than other information. As for the non-Muslims, often the awareness 
that halal food help prevent diseases associated with hygiene aspect persuades them to 
consume halal food. 
A recent study by Mohamad, Shamsudin & Rezai (2013) found out that as consumers 
are given more information about halal, they became more sensitive in their purchase in 
halal foods. The selected respondents that were given a halal information book were 
found to give more particular attention to the halal food and the information contained 
on the product’s label compared to those who were not given the halal information 
book. The level of confidence of the respondents was said to become lower, some even 
much lower, after being exposed to the information from the halal book. The findings 
indicate as the confidence level is affected, the consumers’ decision to purchase that 
particular halal food is also altered. The study also suggested that respondents who have 
a higher level of religiosity are more cautious and sensitive about the halalness of the 
food regardless whether they are given additional information on halal. 
The above study also suggests that the level of halal awareness and understanding is 
associated with the consumer confidence level on the halal status of the food products. 
The better the halal awareness and understanding and the higher the consumer 
confidence level on the halal status of the food, the better the future of the overall 
development of the halal food industry. Therefore, it is crucial that proper dissemination 
of information related to halal is given to ensure the confidence level in the food 
products, the food manufacturers and the overall supply chain. 
2.10.7. Trust within the Supply Chain 
Trust in supply chain partnership can be defined as the willingness to rely on a trading 
partner in whom an organisation has confidence (Ik-Whan & Taewon 2005; Kwon & 
Suh 2004; Ganesan & Hess 1997). Trust requires transparency between supply chain 
partners, especially with respect to information sharing of firms’ guarded information 
such as sales volume, production planning and cost and processes information. Previous 
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studies suggest that mutual trust and long-term commitment are the integral components 
for successful supply chain partnerships (Gundlach & Cannon 2010; Hald, Cordón & 
Vollmann 2009; Jie 2008; Zaheer, McEvily & Perrone 1998; Anderson & Barton 1989). 
When trust is established between supply chain partners, numerous benefits can be 
gained. Trust can reduce the costs of transactions (Gulati 1995; Heide & John 1990), 
stimulate intended desirable behaviour (Anoop 1995), reduce the need for extensive 
formal contracts (Lu, Trienekens & Omta 2006; Larson 1992), facilitate faster dispute 
resolution (Ring & Ven 1994) and facilitate future organisation and supply chain plans 
(Zineldin & Jonsson 2000). Sahay (2003) added that the benefits of trust in supply chain 
relationships include a larger share of business for both parties, more stable business 
relationships, less organisational conflict, elevated intention of working together in 
business, and increased referral to potential business partners. 
Tieman’s (2011) study suggests that halal industry evolution consists of four phases, of 
which trust is the fundamental and crucial element in the first (Muslim company) and 
the second (halal product) phases. 
1. The first phase is purely based on trust. The seller who sells halal products has an 
obligation to God to make sure the products are in the halal state so that the buyer 
will have confidence that the product is halal.  
2. In the second phase, the trust element takes place in the form of halal certification. 
The buyer will trust the halal certification or halal mark placed on the consumer 
product or the seller’s outlet. The certificate or mark issued by the certification 
body assures that the products, their source and facility are accordance with the 
halal guidelines. This is supported by other previous studies by Fariza (2007), 
Mohamed (1998), Nordin (2007) and Soong (2007). 
From the perspective of the consumer, trust also plays a major role, particularly in 
purchasing decision making. Studies conducted by Olshavsky (1985) and Sahay (2003) 
found that consumers prefer to purchase from people whom they trust rather than people 
who are selling the highest quality products. This finding is similar to the studies 
conducted by Bonne and Verbeke (2008) and Bonne et al. (2007), who found that 
Muslims in European countries prefer to buy their halal meat from the local butchers 
rather than from the mainstream supermarkets. Despite the fact the latter offers a higher 
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quality of service and products, the Muslim consumers in France and Belgium still buy 
from the local butchers because of their trust and belief that the local butchers can 
reassure them that no cross-contamination has taken place and the meat is indeed halal. 
Additionally, studies conducted in the United Arab Emirates (Guntalee & Unahannda 
2005) and Canada (Aitelmaalem, Breland & Reynolds-Zayak 2005) found that trust is 
the main factor in influencing meat purchasing decision among Muslims. 
2.11. Issues in the Halal Food Industry and Supply Chain 
The following section will discuss the various issues surrounding the halal food industry 
and supply chain that have been highlighted in previous studies. 
2.11.1. Lack of Consistent Halal Understanding 
One of the major issues that have been mentioned in the literature that can provide 
hindrance to the halal food industry, even among the Muslim countries, is about the 
understanding of what exactly does halal means (Alina et al. 2013; Dzulkifly 2012). It 
includes the requirements that need to be fulfilled by the manufacturers, service 
providers and consumers in order to preserve the halal status of the products (Iberahim, 
Kamaruddin & Shabudin 2012; Shafie & Othman 2006). 
Alina et al. (2013) mentioned that the most common misunderstanding of halal by the 
consumers and non-Muslim manufacturers is they tend to define halal simply as a 
religious requirement for the Muslims and they also thought that as long as there is no 
presence of pork meat or alcohol, it is considered as halal. Alhazmi (2013) supports this 
argument by indicating that some Muslims followers were forced to purchase food 
products despite not being 100% sure that the product is truly halal. The study 
elaborates the discussion by giving example of fruits and vegetables. Fruits and 
vegetables are by nature halal, but if the food production of these products involves any 
alcohol and/or harmful substance, the final output of the food production is no longer 
considered halal. 
While it may be acceptable for consumers and the non-Muslims to have inadequate 
understanding of the actual halal principles, the concerns have been the often conflicting 
views among Islamic scholars themselves on defining what exactly constitute halal 
(Grudgings & Leong 2014; Shafie & Othman 2006). The complexity of defining what is 
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halal or not, is further complicated by the different interpretations from the various 
schools of thought in Islam, local fatwas (religious rulings), local customs and the 
heterogeneity of the Muslim population around the world (Tieman 2014). In fact, 
different halal understanding is inevitable between those in Muslim and non-Muslim 
countries (Tieman 2013; Tieman, Ghazali & Vorst 2013). Thus, this makes for a huge 
concern in the halal food industry development. 
2.11.2. Lack of Unified Halal Standard 
The main consequence of the lack of consistent halal understanding and definition has 
led to the lack of unified halal standard that can be used as a global benchmark (Talib, 
Rubin & Zhengyi 2013; Halim & Salleh 2012; Knott 2009; Wan Hassan 2007). 
Although the halal market has been growing in the past few decades, Muslim authorities 
worldwide have yet to decide and agree on a single halal food standard. The absence of 
this unified global halal standard has been cited by the then Chairman of World Halal 
Forum in 2006 as the main reason for the slow growth in the halal industry despite its 
huge potential (Abdul Talib & Abdul Hamid 2014). 
Recent article by Grudgings & Leong (2014) added that global food firms producing 
halal food are the major victim of the situation. These firms face a higher production 
costs for complying with different sets of halal processing standard in each of the 
countries that they operate. Iberahim, Kamaruddin & Shabudin (2012) supports the 
report by stating that the non-existence of global halal standard has added confusion to 
food manufacturers as some ingredients might be accepted as halal in one country but 
not in another country. 
2.11.3. Shortage of Qualified Halal Workforce 
Another major issue highlighted in the literature is related to the human resource in the 
halal food industry. Studies by Alina et al. (2013), Pahim, Jemali & Mohamad (2012b) 
and Kamaruzaman (2006) raised the issue of shortage of qualified and knowledgeable 
workforce that understands the halal and sharia law requirements pertaining to the halal 
food production. These studies mentioned that while anyone may have the right 
understanding, it has been a challenge to apply the theoretical knowledge into the actual 
day to day industry operating practise. 
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These studies claimed that the current workforce in the halal industry of both the skilled 
and the semi-skilled workers, who work in the front line of the supply chain do not have 
proper training in terms of maintaining the integrity of halal products. Therefore, a 
shortage of qualified and well trained workforce in the halal industry may affect or 
compromise the halal status or halal integrity as the food products move along the 
supply chain. This eventually will affect the trust and confidence of halal food 
consumers, both in the local and international scene (Talib, Rubin & Zhengyi 2013). 
Alina et al. (2013) claimed that the lack of clear definition among the halal industry and 
community in developing a competency halal assurance system framework has led to 
the shortage of competent halal experts who are well versed in the Sharia aspects 
particularly with the food production elements as well as business acumen, vice versa. 
The study suggested that there are companies who set up their internal halal assurance 
system on an ad hoc basis with a team which consist of generalist staffs who are not 
well exposed or properly trained on the halal assurance. 
2.11.4. Halal Certification and Logo Issues 
Halal certification and logo provide halal consumers with assurance that the food 
productions have met the religious requirements (Bonne & Verbeke 2008; Davidson, 
Schroder & Bower 2003). It is the responsibility of the relevant parties within the 
supply chain to provide honest and meaningful information through the use of 
appropriate and visible halal logo and third party halal certification (Chamhuri & Batt 
2013). However, due to the lack of proper verification tools and global halal authority, 
halal certification has been plagued with various issues. 
Issues related to halal certification highlighted in previous studies include abuse of halal 
logo and certification (Hayati, Khairul Anuar & Khairur Rijal 2008), use of expired 
halal certification (Mariam 2006), inefficiency in the halal certification process 
(Noordin et al. 2009), lack of assistance given to halal certification authority (Shahidan 
& Othman 2006) and lack of collaboration between the halal certification bodies 
(Hishamuddin 2007). These issues are further complicated by the conduct of some 
irresponsible parties that use fake certification in order to attract halal consumers 
(Abdul Talib & Abdul Hamid 2014). 
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Past studies (Rezai, Mohamed & Shamsudin. 2012; Talib & Johan 2012; Farouk et al. 
2006) claimed that this issue has become more rampant when it comes to global halal 
trading. Incidents such labelling pork meat as halal, falsifying certificates and using 
own/unaccredited halal logo especially in Muslim countries indicates that there is a 
potential trustworthy issue in the current halal certification supervision. Shafie & 
Othman (2006) supports the claims by stating that the certification issues are caused by 
the lack of dedicated team in providing enforcement and support to the halal industry. 
2.11.5. Lack of Halal Regulation and Enforcement 
While the above issues are commonly found in halal food industry in both Muslim and 
non-Muslim countries, there are issues that are more prevalent in the non-Muslim 
countries. For example, issues regarding halal regulation and enforcement. Unlike in the 
Muslim countries, whereby matters pertaining to halal are under the jurisdiction of the 
ruling government, halal governance in the non-Muslim countries are under the 
supervision of private entities (Lodhi 2009; Shafie & Othman 2006). In Europe and the 
UK particularly, this has led to the existence of multiple bodies providing halal 
certification services. 
Due to the absence of halal regulation in the non-Muslims countries, any organisation is 
able to provide or claim to provide halal certification and inspection services for those 
food manufacturers that want to enter the halal market. These various certification 
bodies have different halal guidelines and charge varying fees for their halal 
certification services, which often confused the food manufacturers (Casey 2010). This 
has led to the growing scepticism among the halal consumers and manufacturers 
whether these certification bodies are trustworthy. 
In the Muslim countries, enforcement issues are often caused by the conflict of 
authority and governance between the relevant halal authorities (Buang & Mahmod 
2012; Noordin et al. 2009). For example, recent raids conducted by four enforcement 
agencies in Malaysia including the nation’s top religious and halal authority, Jabatan 
Kemajuan Islam Malaysia – JAKIM (Department of Islamic Development) at several 
local chicken abattoirs, various violations were found such as employment of 
unaccredited slaughtermen, usage of blunt knife, knives were not sanitised between the 
slaughter and the chicken that have been slaughtered are being piled on the dirty floor 
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(Sobry 2014). Despite these violations, the department was unable to press charges as 
the abattoirs are not under their legal jurisdiction. This is because the abattoirs have not 
applied for any halal accreditation and never claimed that they are supplying halal 
chicken. 
This incident is alarming since it happened in Malaysia, a country where the majority of 
its population is made of from Muslim followers and Malaysia has been viewed as the 
leading role model in championing the halal food industry. This situation proves that it 
is fundamental to have clearly defined roles and responsibilities of the various supply 
chain stakeholders, particularly pertaining to the halal governance, to protect the image 
of the halal food industry and the consumer’s interest and well beings (Zulfakar, Anuar 
& Talib 2012; Jaafar et al. 2011; Melatu Samsi, Tasnim & Ibrahim 2011). 
2.11.6. Mixing of Halal and Non-halal Food 
Mixing of halal and non-halal food can divided into two aspects. The first aspect is the 
mixing of non-halal ingredients in the halal food production (Nakyinsige, Che Man & 
Sazili 2012; Aida et al. 2005; Riaz & Chaudry 2004). This includes substitution of non-
halal meat such as replacing halal meat with pork, undeclared blood plasma and the 
usage of prohibited ingredients. This might be associated with the lack of proper halal 
principles understanding. 
Secondly, mixing also refers to putting halal and non-halal meat together, either in the 
same storage container, transport or the retail shelf (Jaafar et al. 2011; Talib, Zailani & 
Zainuddin 2010; Riaz & Chaudry 2004). For example, Alqudsi (2014) pointed out that 
halal meat products in Tasmania are sold alongside other non-halal meat in the display 
space. Abirerah (2008) also claimed that halal foods and pork meat in some of food 
processing factories were stored together in a cold storage in Malaysia. This practise 
increases the possibility of cross contamination as physical contact, especially if there is 
no proper packaging, between these two types of meat will result in the halal meat 
losing its halal status. Subsequently, this casts doubts on whether the status of the 
product produced and sold by these premises is in fact halal in the first place. 
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2.12. Review of Tieman’s Studies in Halal Food Supply Chain 
Tieman’s studies have been very influential in the halal supply chain literature for two 
major reasons: firstly, he is among the pioneer in the halal supply chain studies and has 
been actively involved with publication, both in the academic studies and professional 
trade magazines since 2007. His publications are highly cited in many halal supply 
chain studies. Secondly, most of his studies focus on the implementation of halal food 
supply chain and halal food supply chain integrity. He has also developed the only halal 
food supply chain principles that can be used in both Muslim and non-Muslim country's 
environment. 
To ensure effective and efficient implementation of halal supply chain management, 
Tieman (2011); Tieman and Ghazali (2012); Tieman, Vorst and Ghazali (2012) and 
Tieman (2013) have outlined three fundamental principles. These hierarchal principles 
aim to protect the integrity of the halal status starting with the most basic concept of 
avoiding direct contact with non-halal elements, followed by addressing the potential 
contamination risks and the perceptions of the Muslim consumer. According to those 
studies, risk is based on product characteristics, whereas perception is based on the 
market requirements. Product characteristics refer to the product’s physical attributes 
such as whether it is bulky or unitised, or whether it is wet or dry. As for the market 
requirements, it differs from one area to another, such as between Muslim and non-
Muslim countries. It is determined through the respective Islamic schools of thought, 
local religious rulings and customs. Halal supply chain activities in a Muslim country 
are expected to have all these principles complied whereas only the first two principles 
are applicable in a non-Muslim country environment. These studies, however, only 
emphasise on the general halal food, rather than focusing on any specific type of halal 
food products. 
The rapid growth of the overall halal industry has resulted in different growth level 
depending on the market demographic and cultural structure (Anonymous 2009). Based 
on this, Tieman (2011, 2013) has also come out with a four-phase evolution model for 
the halal industry which are summarised in the following Table 2.15. 
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Table 2.15: Halal Industry Evolution Model 
Phase 
Name 
Phase 1 
Muslim 
Company 
Phase 2 
Halal Product 
Phase 3 
Halal Supply 
Chain 
Phase 4 
Halal Value 
Chain 
Characteristics of 
halal supply 
chains 
Based on trust Based on local halal 
standard 
Source is halal 
certified 
Based on 
complex set of 
local, regional 
and 
international 
halal 
standards 
International 
halal 
manufacturing 
& distribution 
zones 
Islamic 
Multinational Food 
Companies that 
control entire 
supply chains 
from seed to fork 
Islamic science-
based halal 
supply chains 
One international 
Islamic currency 
Issues in halal 
supply chains 
Lack of halal 
certification 
authority 
Halal integrity 
concerns on 
imports 
Efficiency of halal 
certification 
Transparency of 
halal standard 
Lack of halal 
certified ingredients 
Halal 
standards are 
not 
harmonised 
Lack of 
certified 
logistics 
service 
providers 
Lack of Islamic & 
halal researchers 
Lack of food 
scientists 
Ownership of 
natural resources 
Key Performance 
Indicators 
Efficiency Efficiency 
Effectiveness  
Efficiency 
Effectiveness 
Robustness 
Efficiency 
Effectiveness 
Robustness 
Value Creation 
Example 
Countries 
Many 
countries in 
the Middle 
East, Africa, 
Asia and 
Eastern 
Europe 
GCC countries, 
Indonesia, 
Singapore, 
Thailand, USA, 
Canada, France, 
Netherlands, 
Australia, New 
Zealand, Bosnia & 
UK 
Malaysia and 
Brunei are in 
the early stage 
of phase 3 
Many countries in 
the Middle East, 
Africa, Asia and 
Eastern Europe 
(Tieman 2013, 2011) 
Tieman (2013) also has proposed the Halal Supply Chain Model (Refer Figure 2.8 
below). In this model, various components such as halal policy, supply chain objectives, 
logistics control, supply chain resources, supply chain network structure, supply chain 
business processes and halal supply chain performance have been identified as integral 
in designing and managing a particular halal food supply chain. In addition, in that 
particular study, he argued that halal food supply chain vulnerability can be influenced 
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by the product characteristics (bulk or unitised, wet or dry) as well as the various 
individual market requirements. Despite that, the study suggested that the vulnerability 
can be reduced by simplifying the supply chain structure together with establishing 
halal control activities and assurance activities in the logistics business processes. 
Figure 2.8: Halal Food Supply Chain Model 
 
(Tieman 2013) 
Despite Tieman’s (2013) model is the first model to address the halal food supply chain 
principles, this particular study has not been tested empirically and it does not focus on 
any specific halal food product. A recent study conducted by Omar, Jaafar & Osman 
(2013) emphasises on the halal poultry meat supply chain in Malaysia. The study 
explores the supply chain process of the halal poultry meat and has managed to identify 
halal critical control points that exist throughout the supply chain operations. However, 
the study only concentrated on the storage elements of the supply chain rather than the 
whole supply chain operations. 
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2.13. Stakeholder Theory 
The lack of theory development in the field of supply chain management has led 
researchers to adopt theories from other fields of studies, especially from organisational 
perspectives. In the literature, various organisational theories have been used in supply 
chain management studies such as Transaction Cost Theory, Resource-based View, 
Knowledge-based View, Strategic Choice Theory, Agency Theory, Institutional Theory, 
Systems Theory and Network Perspective Theory (Lavassani & Movahedi 2010). 
However, all of these theories have failed to take into account the roles and 
responsibilities of relevant stakeholders in influencing the performance outcomes of an 
organisation. Recently, there has been an emerging trend in the field of supply chain 
management to use Stakeholder Theory to address the roles of stakeholders and their 
contributions to the performance of the supply chain. 
The Stakeholder Theory coined by Richard Edward Freeman in 1984 states that in order 
for a business to be successful, the various key organisational stakeholders and their 
responsibilities related to the business process needs to be carefully identified and 
analysed (Lavassani & Movahedi 2010; Tate, Ellram & Brown 2009; Briner, Hastings 
& Geddes 1996). A stakeholder can be defined as ‘any group or individual who can 
affect or is affected by the achievement of the organisation objectives’ (Freeman 1984, 
quoted by Donaldson & Preston 1995). Freeman, Wicks and Parmar (2004) later 
modified the stakeholder definition to ‘those groups who are vital to the survival and 
success of the organisation’. Therefore, according to both definitions, an organisation’s 
stakeholders can consist not only of investors, employees, suppliers and customers, but 
also government bodies, political groups, trade associations, trade unions, communities, 
associated corporations, prospective employees, prospective customers, the public and 
competitors. Table 2.16 provides a compilation of who can be defined as stakeholder of 
a particular organisation. 
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Table 2.16 Definition of Stakeholder 
Author/s  Stakeholder Definitions 
Stanford (1963) 
‘those groups without whose support the organization would cease to 
exist’ (cited in Freeman & Reed (1983) and Freeman (1984)) 
Rhenman (1964) 
‘are depending on the firm in order to achieve their personal goals and 
on whom the firm is depending for its existence’ (cited in Nasi (1995)) 
Ahlstedt & 
Jahnukainen (1971) 
‘driven by their own interests and goals are participants in a firm, and 
thus depending on it and whom for its sake the firm is depending’ (cited 
in Nasi (1995)) 
Freeman & Reed 
(1983) 
Wide: ‘can affect the achievement of an organization’s objectives or who 
is affected by the achievement of an organization’s objectives’ 
Narrow: ‘on which the organization is dependent for its continued 
survival’ 
Freeman  (1984) 
‘can affect or is affected by the achievement of the organization’s 
objectives 
Freeman & Gilbert 
(1987) 
‘can affect or is affected by a business’ 
Cornell & Shapiro 
(1987) 
‘claimants’ who have ‘contracts’ 
Evan & Freeman 
(1988) 
‘have a stake in or claim on the firm’ 
‘benefit from or are harmed by, and whose rights are violated or 
respected, corporate actions’ 
Bowie (1988) ‘without whose support the organization would cease to exist’ 
Alkhafaji (1989) ‘groups to whom the corporation is responsible’ 
Carroll (1989) 
‘asserts to have one or more of these kind of stakes’ – ‘ranging from an 
interest to a right (legal or moral) to ownership or legal title to the 
company’s assets or property’ 
Freeman & Evan 
(1990) 
Contract holders 
Thompson et al. 
(1991) 
In ‘relationship with an organization’ 
Hill & Jones (1992) 
‘constituents who have a legitimate claim on the firmOestablished 
through the existence of an exchange relationship’ who supply ‘the firm 
with critical resource (contributions) an in exchange each expects its 
interests to be satisfied (by inducements) 
Brenner (1993) 
‘having some legitimate, non-trivial relationship with an organization 
(such as) exchange transactions, action impacts, and moral 
responsibilities’ 
Carroll (1993) 
‘asserts to have one or more of the kinds of stakes in business’ – may 
be affected or affectO 
Freeman (1994) Participants in ‘the human process of joint value creation’ 
Wicks et al. (1994) ‘interact with and give meaning and definition to the corporation’ 
Langtry (1994) 
The firm is significantly responsible for their ell-being, or they hold a 
moral or legal claim on the firm 
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Author/s  Stakeholder Definitions 
Starik (1994) 
‘can and are making their actual stakes known’ – ‘are or might be 
influenced by, or are or potentially are influencers of, some organization’ 
Clarkson (1994) 
‘bear some form of risk as a result of having invested some form of 
capital, human or financial, something of value, in a firm’ or ‘are placed 
at risk as a result of a firm’s activities’ 
Clarkson (1995) 
‘have, or claim, ownership, rights or interests in a corporation and its 
activities’ 
Nasi (1995) ‘interact with the firm and thus make its operation possible’ 
Brenner (1995) ‘are or which could impact or be impacted by the firm/organization’ 
Donaldson & 
Preston (1995) 
‘persons or groups with legitimate interests in procedural and/or 
substantive aspects of corporate activity’ 
(Mitchell et al. (1997), as cited in Siriwardhane (2013)) 
Apart from the above compilation, recent definitions of stakeholder include any group 
within or outside an organisation that has a stake in the organisation and/or its 
performance or affects strategic decision making within an organisation (Daft, Murphy 
& Willmott 2007; Boselie 2010; as cited in Wittke 2014). Due to various definitions of 
who can be recognised as the stakeholders, Mainardes et al. (2011) propose that it is 
justifiable to categorise them based on certain criteria. Table 2.17 highlights the various 
classifications of stakeholders. 
Table 2.17 Classifications of Stakeholders 
Author/s  
 
Stakeholder Definitions 
Frooman (2010) 
‘those who interactions help an organisation accomplish its goals; and 
those whose interactions do not’ 
Freeman & Reed 
(1983) 
Narrow – vital to the success of a firm 
Wide – any group or individual affecting or affected by a firm 
Freeman (1984) 
Legitimate – hold similar values and agendas for action as a firm 
Illegitimate – hold vastly different values/agendas for action as a firm 
Cooperative potential – able to help a firm achieve its objectives 
Competitive threat – able to interfere with a firm’s objectives 
Carroll (1989) 
Internal – those inside the organisation’s formal boundaries 
External – those outside the organisation’s formal boundaries 
Wood (1994) 
Single issue – focused on one aspect of firm’s operations 
Multiple issue – focused on several aspects of firm’s operations 
Social – concerned with how the firm’s activities affect issues usually not 
expressed in terms of dollars or tangibles 
Economic – involved in the supply/distribution of firm’s material and 
financial resources 
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Author/s  
 
Stakeholder Definitions 
Clarkson (1994) 
Voluntary – bear risk due to the investment of a value in a firm 
Involuntary – at risk by a firm’s activities 
Clarkson (1995) 
Primary – engage in essential transactions with a firm 
Secondary – engage in non-essential transactions with a firm 
Frooman (1999) 
Direct – possess a resource critical to a firm 
Indirect – lack of resource critical to a firm 
Friedman & Miles 
(2002) 
Compatible/incompatible – whether ideas and materials interests are 
shared 
Necessary/contingent – whether parties are dependent/integrally 
connected 
Rowley & 
Moldoveanu (2003) 
Interest based – have shared material interests 
Identity based – value common identity gained by membership 
Phillips (2003) 
Moral – contribute to the firm’s success 
Derivative – have power and can affect the firm 
Hart & Sharma 
(2004) 
Core – have power, legitimacy or urgency 
Fringe – remote, weak, poor, isolated, illegitimate, non-human 
Pajunen (2006) 
Minor – have no influence on organisation’s survival 
Potential – have potential to influence on organisation’s survival 
Governing – have direct influence on organisation’s survival 
Su et al. (2007) 
Core – managers responsible for firm’s strategic decision 
Major – supply critical resources or can harm firm directly 
Peripheral – influence the major stakeholders and thus the core 
indirectly 
Lawrence & Weber 
(2008) 
Market-based/primary – employees, consumers and stockholders 
Non-market based/secondary – media, government, agencies and 
community activities groups 
Fassin (2010) 
Real stakeholders – dedicated stakeholders with a real positive and loyal 
interest 
Stake Watchers – pressure groups who do not really have a stake 
themselves but protect the interest of the real stakeholders – trade 
unions, customer/investor associations, special interest groups 
Stake-keepers – independent regulators, who have no stake in the firm 
but who impose external control and regulations on the firm. 
(Siriwardhane (2013); Frooman (2010)) 
 
Lavassani and Mavahedi (2010) extend the discussion of the Stakeholder Theory from 
the supply chain management perspective. Their study suggests that to achieve supply 
chain efficiency, key stakeholders and activities associated with the various processes 
within the supply chain need to be fully understood. From the theory, it can be said that 
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a particular supply chain can be considered as an organisation or corporation with the 
main objectives of managing the supply chain efficiently and effectively in order to 
maximise their customers’ satisfaction with the lowest possible cost to the organisation. 
Therefore, from the context of supply chain, a stakeholder can be referred to the 
downstream, upstream and the same level of firms within a supply chain (Al-Hakim 
2006). 
Kamal (2013) argued that Stakeholder Theory can be used to explain and guide the 
structure and operations of established corporations. It also can assist to instil good 
managerial and instrumental practices within the firms (Russo & Perrini 2010). All 
members of the supply chain act as managers of their own activities, and all their 
individual actions can affect or be affected by the activities/processes in their dealings 
with the supply chain, which subsequently will influence the performance of the overall 
supply chain. The theory also states that a firm needs to understand the needs of the 
industry stakeholders and must take into account the stakeholders’ interests, especially 
in formulating the company’s strategies and in its decision making processes (Melatu 
Samsi, Tasnim & Ibrahim 2011). 
Figure 2.9: Components of the Stakeholder Theory 
 
(Donaldson & Preston 1995) 
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There are two branches of Stakeholder Theory: normative (ethical) and positive 
(managerial) branch (Kamal 2013; Deegan 2002). Normative branch of Stakeholder 
Theory advocates how firms should treat their stakeholders (Deegan 2002), whereas the 
managerial branch focuses on how to manage and satisfy particular groups of powerful 
stakeholder (Kamal 2013; Deegan 2011). 
Normative Stakeholder Theory suggests that firms should treat each stakeholder 
relationship on the basis of moral and ethical principles (Kamal 2013). Since the 
stakeholders may sometimes have conflicting expectations (Chen & Roberts 2010) and 
their actions can affect and affected by others, all stakeholders must consider their rights 
and duties in order to balance the differences. Therefore, it is important that the interest 
of one stakeholder should not be forfeited at the expense of other stakeholders (Kamal 
2013; Clarkson 1995). Phillips (2003) argued that stakeholders have the moral 
obligation in their relationship rather than focusing on those stakeholders who may 
provide them the opportunity for profit maximisation. Deegan (2011) supported this 
philosophy by adding that all stakeholders have certain minimum rights that must not be 
violated by others, thus, equal consideration must be given by the management in order 
to obtain optimal balance of the organisation or industry.  
However, the Normative Stakeholder Theory does not take into account the issues of 
stakeholder power (Deegan 2009). Previous studies (Kamal 2013; Deegan 2009; Islam 
& Deegan 2008) found that organisations are often to favour stakeholders that are 
relatively more powerful than others. Managerial branch of Stakeholder Theory states 
that these powerful stakeholders control resources necessary to the organisation’s 
operations and survival (Deegan & Blomquist 2006; Freeman 1984) and therefore, 
organisations should not give equal treatment to the demands of all stakeholders. 
Instead, more considerations must be given to those stakeholders with power (Kamal 
2013). According to Smith, Adhikari & Tondkar (2005), the more critical the 
stakeholder’s resources are to the success of the organisations, the greater the likelihood 
that this particular stakeholder’s demands will be satisfied. The resources in this context 
includes not only labour, but also finance, influential media, ability to legislate and the 
ability to influence consumption of the organisation’s goods and services (Deegan 
2011). 
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Due to the variety of stakeholders involved within a particular supply chain (Reuter, 
Goebel & Foerstl 2012) and the fact that these stakeholders have increasing demand as 
well as conflicting objectives, the current management of supply chain is getting more 
complex and challenging (Markman, Darkow & Gracht 2012). To cope with these, 
supply chain partners have started to adopt sustainable supply chain management 
(Gualandris & Kalchschmidt 2014) in order to ensure that their value creation business 
objectives are not affected or disrupted. Freeman & Liedtka (1997) added that to 
enhance the firms/industry’s value creation and foster supply chain sustainability: 
1. Firm interest and stakeholder interest must move together. When the firm 
does well, its stakeholders do well, 
2. Value creation dominates value capture, 
3. Any party that benefits from the value chain need to invest in its drivers,  
4. Stakeholders must interact, and  
5. Businesses are means to achieve stakeholder purposes.  
The above arguments further support the needs for all stakeholders within a supply 
chain to better understand and execute their roles and responsibilities, whether 
individually or collectively, as failure may lead to the disruption of goods flow and 
increase supply chain risks.  
2.14. Institutional Theory 
Institutional Theory states that an institution’s evolution is influenced by elements in its 
surrounding environment, particularly through coercive, mimetic and normative 
pressures (Caravella, 2011; Scott 1992; DiMaggio & Powell, 1983). The theory also 
advocates that organisations in a particular industry work within an institutionalised 
environment, in which various control mechanisms such as rules, regulations and 
policies that shape those organisations’ conduct and practises (Lawrence & Suddaby 
2006). These control mechanism consists of three dimensions of pressures (coercive, 
mimetic and normative), or also commonly referred as drivers or forces create 
zzisomorphism or homogeneity in the organisational strategies, structures and 
processes, especially those within the same industry (Glover et al. 2014).  
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Coercive pressures can be defined as the pressures that come from political influences 
exerted by those firms that have powerful positions on which the focal firm depends 
(Glover et al. 2014; Liu et al. 2010; DiMaggio & Powell 1983). Coercive pressures can 
come in the form of regulations and regulatory enforcements (Jennings & Zandbergen 
1995) and is normally exerted by those who are in powerful positions within the 
organisation’s environment (Glover et al. 2014). In the context of food production 
globally, this can be exerted through the requirement that food producers should comply 
with requirements under the Good Manufacturing Practice (GMP) and Good Hygiene 
Practice (GHP). The main objective of these two regulations is to ensure the food 
produced is safe, clean and safe for human consumption. 
These regulations and regulatory enforcements can also be derived from the perspective 
of religious obligations. Every religion has its own set of principles that need to be 
adhered to by its followers as a sign of commitment of one’s belief in a God (Chaudhry 
& Razzaque 2015; Sergius Koku & Jusoh 2014; Weaver & Agle 2002; McDaniel & 
Burnett 1990). Coercive pressures can also be driven from formal and informal 
pressures exerted on organisations by other organisations on which they are dependent 
and also from the pressures to conform to the cultural expectation of the larger society 
(Kamal 2013; Mizruchi & Fein 1999). DiMaggio & Powell (1983) added that these 
pressures could be in the form of force, persuasive discussions or an invitation to join in 
a particular collusion.  
Mimetic pressures refer to the firms’ action of imitating the actions of successful 
competitors in the same industry in order to replicate the similar ways to a particular 
success (Glover et al. 2014; Sarkis, Zhu & Lai 2011; Aerts, Cormier & Magnan 2006). 
As for the mimetic forces, previous studies (Sarkis, Zhu & Lai 2011; Othman, Ahmad 
& Zailani 2009; Guillen 2002; Martin, Swaminathan & Mitchell 1998) discovered that 
as a particular industry evolves, there was strong evidence that organisations within that 
industry are likely to imitate the best and/or widely adopted operational practices and 
strategies among each other. This is true to the extent that due to intense business 
competition and increasing shift of power to the consumers, some firms have been 
forced or have the tendencies to mimic or copy other firms’ best practices (Abdul Talib, 
Abu Bakar & Ai Chin 2015; Fikru 2014) in order ensure their survival as well as 
maintaining their market share. In another sense, adopting or adapting other firms’ best 
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practices and successful strategies, whether within or different industry, can be argued 
as the most convenient approach that an organisation can undertake as it can potentially 
save their business resources as those practises have been proven to be fail-proof.  
Normative pressures are pressures that come from collective expectations within 
particular organisational contexts of what constitutes appropriate and legitimate 
behaviour (Deegan 2011; Liu et al. 2010; DiMaggio & Powell 1983). It drives the firm 
to conform to what is perceived as legitimate actions or what a firm or individual should 
be doing (Sarkis, Zhu & Lai 2011; March & Olsen 1989). Normative pressures also 
forced organisations within a particular industry to adapt to the industrial norms and 
society’s expectation (Abdul Talib, Abu Bakar & Ai Chin 2015; Fikru 2014; Tari, 
Heras-Saizarbitoria & Dick 2013). For example, due to the food safety and security 
concerns, it is a norm or standard practice among food manufacturing-related firms to 
adopt food safety and quality measurement programs such as the HACCP program to 
address those concerns, in order to gain recognitions from members of the food 
industry. 
2.14.1. Institutional Theory in Halal Food Studies 
The two most notable theories commonly used in the domain of halal food studies are 
the Theory of Planned Behaviour and Theory of Reasoned Action. Two studies adopted 
Institutional Theory as its theoretical foundation in the study of halal food. Othman, 
Ahmad and Zailani (2009) studied the effects of institutional pressure within the 
Malaysian halal food industry and found the mimetic and normative pressures have 
most influence compared to the coercive pressure. Although the study found that 
coercive pressures did exist in the form of halal logo certification, the pressures were 
perceived to play a small role in shaping the Malaysian halal food industry. Halal 
certification is a voluntary regulation and the government still allowed companies to 
operate in the food industry even without the halal certification. However, companies 
were more influenced by others who adopted halal certification in the past as it has been 
perceived that those with halal certification have successfully managed to penetrate the 
halal food market. These companies also perceived that it would send negative 
indications to the market about themselves if they were to operate without halal 
certification  
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The second, which is a conceptual paper, was only published recently by Abdul Talib, 
Abdul Hamid and Ai Chin (2015), focuses on the influence of institutional pressures 
towards the implementation of halal food certification. The study intends to explore the 
motivation of halal food firms in implementing halal food certification and to examine 
the reasons behind why firms engage in the halal food certification. The study 
concludes that all three institutional pressures (coercive, mimetic and normative) are the 
main motivating factors towards the implementation of halal food certification. This 
paper argues that although there is a growing number of halal food studies recently, 
there is little use of theoretical application in this research domain. Thus, they proposed 
that future studies should adopt a more appropriate theory, especially those which are 
more applicable to the supply side of the halal food chain. 
Religion plays an influential role in one’s behaviour, well-being, lifestyle and 
purchasing decision (Esso & Dibb 2004; Assadi 2003; Ebaugh 2002). For example, this 
can be seen from the aspect of daily food consumption of its followers. This can be in 
the form of dictating what types of food that they are allowed to consume in their daily 
life. By consuming halal products, it shows the level of commitment of the Muslim 
followers to the Islamic faith and its teachings (Salman & Siddique 2011). 
The halal principles as well as other Islamic faith principles come from three main 
sources: the Quran, the Hadith of the Prophet Muhammad and the Sunna (Alqudsi 
2014). The directions and guidelines from these three sources, which allow or sanction 
the foods that can be consumed within the religion, can be interpreted as the coercive 
elements towards maintaining observance of the religion teachings. Failure to observe 
these will affect the individual’s spiritual purity as well as Allah’s (God Almighty) 
blessing for them in their life hereafter (Salman & Siddique 2011; Bonne & Verbeke 
2008). The following are the excerpts from the Al-Quran, the holy book of the Islamic 
faith, which show clear directives on the requirements to consume halal foods for the 
followers. 
It is He who created for you all of that which is on the earth. Then He directed 
himself to the heaven, (His being above all creation), and made them seven 
heavens, and He is knowing of all things. 
(Surah Al-Baqarah, verse 29) 
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O ye people! Eat of what is on earth, halal and good, and do not follow the 
footsteps of the Evil One, for he is to you an avowed enemy. 
(Surah Al-Baqarah, verse 168) 
O mankind! Eat of that which is lawful and good on the earth. 
(Surah Al-Baqarah, verse 172) 
Hey ask you (O Muhammad SAW) what is lawful for them (as food). Say 
‘Lawful unto you are At-Tayyibaat’ (all kinds of halal foods). 
(Surah Al-Maidah, verse 4) 
(Allah said), O messengers, eat from the good foods and work righteousness. 
Indeed, I, of what you do, am knowing. 
(Surah Al-Mukminun, verse 51) 
Eat of the good things We have provided for your sustenance, but commit no 
excess therein, lest My Wrath should justly descend on you: and those on whom 
descends My Wrath do perish indeed! 
(Surah Ta-ha, verse 81) 
From the perspective of mimetic forces, the act of imitating can also be related to the act 
of following other organisation’s footsteps in entering new market segments. As the 
demand for halal meat globally has grown in recent years (Othman, Sungkar & Hussin 
2009; Sungkar 2009, 2008), red meat producers have started to shift their focus to the 
more lucrative and significant demand market. Traditional red meat producers, 
predominantly from the Western countries which have a minimal Muslim background, 
have changed their way of meat production to incorporate the halal production 
requirements. This has created an impetus for all meat producers around the world to 
follow their competitors’ steps so they will not be left out from their fair share of the 
market. 
Normative pressure refers to intense pressure especially from the demand of halal food 
consumers for more halal food as well as the demand for a more transparent and 
genuine halal food from the farm to the table (Tieman 2013). As the population of 
Muslims is forecasted to reach 2.2 billion worldwide, it is well understood that the 
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demand for halal food will be increased tremendously (Abdul Talib, Abu Bakar & Ai 
Chin 2015). Along with the increased Muslim population in the non-Muslim majority 
environment and the lack of self-sufficient food producing capability within the Muslim 
majority nations, halal food firms in the non-Muslim majority countries are pressured to 
cope, not only to ensure enough availability of halal food, but also to ensure the Islamic 
halal food requirements are strictly observed. This is despite that Muslims in these 
countries are only a minority and these non-Muslim majority countries have no 
obligation towards the religion as most of these halal food producing countries 
themselves are secular countries. However, the temptation of this lucrative market, 
currently 16.6 percent of the total global food expenditure, have forced the food 
producing organisations and countries not to ignore one of the world’s largest consumer 
market (Abdul Talib, Abu Bakar & Ai Chin 2015). 
2.14.2. Institutional Theory in Supply Chain Management Studies 
Institutional Theory has gained widespread interest in the supply chain management 
research domain recently. Findings in the supply chain management studies that apply 
Institutional Theory as an alternative theoretical lens have been inconclusive. The 
studies (Glover et al. 2014; Sarkis, Zhu & Lai 2011; Liu et al. 2010) have found that 
different dimension of institutional pressures: coercive, mimetic and normative, have 
different direct effects on the supply chain management operations and practices. 
A previous study by Kauppi (2013) has provided a review of past studies from 2004 till 
2011 and found twenty-eight studies that applied Institutional Theory in operation 
management and supply chain management domain. The study argued that Institutional 
Theory can be used to better understand the relationship within supply chain 
management and operations management. However, more study should be conducted in 
order to examine the practical implication of this theory. Based on the review, most of 
the existing studies have mainly focused to seek how firms conform to institutional 
pressures. 
 Apart from the review, Kauppi’s (2013) study suggested that there are two variants of 
the institutional theory exist: the economic and sociological argument. The main 
difference of these variants lay on the motivation of mimetic forces. Under economic, 
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mimetic forces are deemed to seek efficiency, whereas under sociological, it attempts to 
seek legitimacy (Kauppi 2013; Ketokivi & Schroeder 2004). 
While the majority of the previous supply chain management studies applying 
Institutional Theory has concentrated on the area of information sharing and technology 
adoption within the supply chain, other study areas have also been explored. For 
example, recent study by Glover et al. (2014) investigates the effect of the institutional 
pressures towards the adoption of sustainable practices across the dairy supply chain in 
the United Kingdom. The study discovered that supermarkets as the dominant player 
who hold the powerful position within the dairy supply chain and has exerted pressure 
on other smaller organisations to adopt energy reduction measures for their sustainable 
agenda. The element of mimetic actions also prevails in which the stakeholders within 
the supply chain tend to replicate publicly available information on green practices for 
their image purposes. He also highlighted that the majority of studies applying 
Institutional Theory has focused on focal organisation, rather than multiple 
organisations. However, this current study follows the approach taken by their study by 
exploring the theory from the perspective of a supply chain, which consists of various 
actors or stakeholders. 
This study intends to investigate how these institutional forces influence the AHMSC 
operations, particularly in the context of the halal meat stakeholders’ conduct towards 
producing and maintaining the meat’s halal status throughout the whole supply chain. 
This study would also examines which institutional force has more influence that others 
as well as to look whether these forces have different influence on the different halal 
meat market destination. 
Although previous study by Ketchen Jr. and Hult (2007) suggested that Resource-based 
View, Knowledge-based View, Strategic Choice, and Agency Theory, are among the 
popularly used theories to explain the supply chain management domain, this study 
selected Stakeholder Theory and Institutional Theory. The resource-based view and 
knowledge-based view were not selected as this study does not intend to focus on how 
organisations utilise their strategic resources (Barney 1991) and knowledge resources 
(Grant 1996) to achieve their competitive advantage and superior performance. 
Strategic choice theory, on the other hand, only focuses on the role of managers’ 
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decisions towards organisational outcomes (Child 1972), whereas this study has a 
broader scope in which it includes all stakeholders and emphasises on the whole supply 
chain outcomes, rather than individual organisations. Since the scope of this study is to 
investigate the roles and responsibilities of various stakeholders within the AHMSC 
operations and how external forces influences the actions of these stakeholders, agency 
theory was not also chosen as this theory usually seeks to explain the relationship 
between a particular principal and its agent. 
2.15. Research Conceptual Framework 
The following diagram (Figure 2.10) shows the overall research conceptual framework 
of this study, which is constructed based on the discussion in this particular chapter. The 
conceptual framework provides explanations on the focus of this research. 
Figure 2.10: Research Conceptual Framework 
 
 
Discussion from the previous sections show that there are limited studies on the factors 
influencing the operations of halal food supply chain from the perspectives of Muslim 
or non-Muslim majority countries, let alone focusing specifically on the halal meat 
supply chain operations. Furthermore, although most of the previous studies highlight 
the common issues plaguing the halal food industry and supply chain, there were no 
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direct or limited references between the relationships of overcoming these issues with 
the successful achievement of the halal food supply chain operations goals. The 
successful implementation of halal food supply chain operations is being associated 
with the ability to protect the status of the halal food product throughout the whole 
supply chain (Lodhi 2009; Evans 2007). 
As stated in the Stakeholder Theory, the outcomes or the goal of a business process can 
affect or is affected by the action or the performance of the related players or 
stakeholders, either individually or collectively. As the goal of the halal supply chain is 
to protect the halal integrity, or in a simpler term, to ensure the halal product remains 
halal throughout the supply chain; therefore it is absolutely crucial that all stakeholders 
in the AHMSC play their part to ensure the needs of the halal consumer can be met 
successfully. To achieve that, the roles and responsibilities of the stakeholders need to 
be clearly outlined and understood to avoid any unintentional loophole that can put the 
halal supply chain goal at risk. 
Despite this, there is a need to realise that in performing their different roles and 
responsibilities, the actions taken by the various group of stakeholders is somehow or 
rather being influenced by the forces surrounding the halal meat supply chain 
environment. This study attempts to understand to which extent these factors, as stated 
in the Institutional Theory, influence the stakeholders’ actions towards achieving the 
halal supply chain goal, as well as the individual stakeholder’s interests and needs. The 
above conceptual framework forms the basis for data collection activities of this 
research and assists the discussion in the findings chapters. 
2.16. Chapter Summary 
Despite the increase of academic publications in the area of halal food industry and the 
fast growing demand for halal food, both from Muslim and non-Muslim consumers in 
the last ten years, the current research realms of halal studies are concentrated on certain 
areas i.e. consumers’ studies, industry market and halal identification tools, halal 
branding, halal standard and quality assurance, halal certification and corporate social 
responsibility of the halal industry. These materials are useful, but it falls short when it 
comes to explaining halal food production and supply chain management and little 
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research has been conducted in the halal food supply chain, particularly in the halal 
meat supply chain. 
Despite the fact that halal food consumers have openly questioned the authenticity of 
halal status (Mohamad & Hassan 2011; Talib, Zailani & Zainuddin 2010; Zurinna Raja 
2006), a review of past studies in this study indicates that there is very little emphasis 
that has been carried out in the context of halal food supply chain and halal integrity, 
except in the non-academic publication. Besides that, there are a very small number of 
academic literatures on the halal food studies focusing on the non-Muslim majority 
country perspective such as Australia. Few studies on the halal food industry have been 
conducted in non-Muslim countries such as Belgium (Bonne, Vermeir & Verbeke 2009; 
Bonne & Verbeke 2008), Canada (Aitelmaalem, Breland & Reynolds-Zayak 2005), 
France (Bonne et al. 2007), New Zealand (Wan Hassan & Awang 2009), the 
Netherlands (Bruil 2010), United Kingdom. However, none of these studies have been 
conducted from the supply aspect of the halal meat supply chain. 
This chapter provides the discussion on the importance to protect the halal integrity 
throughout the supply chain and gives an overview of the factors that are deemed 
influential to the halal food supply chain operations. This chapter also highlights the 
various issues that have plagued the whole halal food industry as well as the supply 
chain that can hinder the trust and confidence of the buying halal consumers. 
The two underlying theories used in this study were also discussed in this chapter. As 
the halal food supply chain involved many stakeholders, Stakeholder Theory highlights 
the importance of each stakeholder towards the success or downfall of any particular 
industry and stresses that the failure of any particular stakeholder in fulfilling their 
responsibilities will have dire consequences to others as a whole. However, while it is 
important to discuss the stakeholders’ roles and responsibilities, it is also important to 
note that all these actions are also being influenced by various forces surrounding the 
industry or supply chain environment, as stated in the Institutional Theory. These 
forces, namely coercive, mimetic and normative, were also discussed in this chapter. 
The following chapter discusses how the whole research process was undertaken in 
terms of the research methodology. 
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3. Research Methodology 
3.1. Introduction 
This chapter describes the methodology used in the study. This chapter begins by 
exploring the research paradigm and its associated philosophical dimensions. It then 
followed by the justifications for the selected research approach and details the data 
collection methods, process, coding and analysis. The issues of research quality criteria 
and ethical consideration are also discussed at the end of the chapter. 
3.2. Research Paradigm 
A research is normally guided by the relevant research paradigm or ideological 
framework (Nişancı & Batur 2014; Treagust, Won & Duit 2014; Creswell 2009; 
Lincoln & Guba 1994). A research paradigm represents the overall conceptual 
framework within a researcher’s work as every researcher usually conducts research 
based on some philosophical assumptions with regards to the research interest area 
(Abdul Kohar 2013; Sobh & Perry 2006; Greene & Caracelli 2003; Healy & Perry 
2000). For this study, scientific research paradigm adopted determined the 
appropriateness of the selection of tools, instruments, participants and methods (Denzin 
& Lincoln 2000). It also provides the reflections of how well is the researcher’s 
understanding of the nature of existence that is rational within a specific discipline or 
perspective of a research inquiry (Thomas 2004; Lincoln & Guba 1985). According to 
Easterby-Smith, Thorpe & Lowe (2002), a researcher must be aware of the 
philosophical dimensions that underpin the research background and failure to address 
those issues can affect the quality of that particular research. Four main research 
paradigms used are: positivism, realism, critical theory and constructivism (Lincoln & 
Guba 1994).  
3.2.1. Philosophical Dimensions 
There are three main philosophical dimensions of scientific research paradigm: 
ontology, epistemology and methodology. Ontology refers to the assumptions that the 
researcher have about the nature of reality (Easterby-Smith, Thorpe & Lowe (2002) 
while epistemology dimension reflects the researcher’s assumption about the type of 
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knowledge acquired and how the researcher separates between what is known or 
constitute as accurate knowledge and false knowledge (Abu Kohar 2013). It is also 
referred to the way in which knowledge is understood (Sulaiman 2011; Cavaye 1996) 
Methodology, refers to the methods the researcher undertook in his conquest to gain 
knowledge about the reality (Denzin & Lincoln 2000) or the combination of techniques 
used to gain knowledge about a specific situation (Easterby-Smith, Thorpe & Lowe 
2002). In other words, methodology is referred to the procedures that researchers use to 
investigate what they believe can be known and the rationale in deploying those 
procedures (Tajul 2013; Sarantakos 1998).  
Table 3.1 provides the overview of research paradigm types and its philosophical 
dimensions. 
Table 3.1: Research Paradigm and Philosophical Dimensions 
Element 
Paradigm 
Positivism 
Interpretivism/ 
Constructivism 
Critical Theory Realism 
Ontology 
Reality is real 
and 
apprehensible 
Multiple local and 
specific 
‘constructed’ 
realities 
‘Virtual reality 
shaped by social, 
economic, ethnic, 
political, cultural 
gender values 
crystallised over 
time 
Reality is ‘real’ 
but only 
imperfectly and 
probabilistically 
apprehensible 
and so 
triangulation from 
many sources is 
required to try to 
know it 
Epistemology 
Findings true – 
researcher is 
objective by 
viewing reality 
through a ‘one-
way mirror’ 
Created findings – 
researcher is a 
‘passionate 
participant’ within 
the world being 
investigated 
Value mediated 
findings – 
researcher is a 
‘transformative 
intellectual’ who 
changes the 
social world within 
which participants 
live 
Findings probably 
true – researcher 
is value-aware 
and needs to 
triangulate any 
perceptions he or 
she is collecting  
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Element 
Paradigm 
Positivism 
Interpretivism/ 
Constructivism 
Critical Theory Realism 
Common 
Methodologies 
Mostly concern 
with a testing 
of theory. 
Thus, mainly 
quantitative 
methods such 
as: survey, 
experiments 
and verification 
of hypotheses 
In-depth 
unstructured 
interviews, 
participant 
observation, action 
research and 
grounded theory 
research 
Action research 
and participant 
observation 
Mainly qualitative 
methods such as 
case studies and 
convergent 
interviews 
(Perry, Riege & Brown 1997) 
The following sections further discuss the research paradigm in relation to this study.  
3.2.2. Interpretive Study 
Orlikowski (1991) proposed that the underlying research epistemology can be 
categorised into three categories: positivist, interpretivist and critical. Research in the 
area of supply chain management can be undertaken by adopting a positivist or 
interpretive paradigm. Both approaches have its’ own justifications. An interpretive 
approach was selected for the study due to the following reasons. 
Since this research’s first research question focuses on answering how the halal meat 
supply chain operates in Australia and who are the relevant stakeholders involved, the 
usage of an interpretive research approach is deemed suitable (Myers 2009). This is 
because this research attempts to understand the halal meat supply chain operations 
phenomena through the meanings and understanding of the people related to them 
(Myers 2013). 
According to Walsham (1993) interpretive approach tries to understand the knowledge 
of reality and assert that all such knowledge is constructed by the social surrounding 
and can be interpreted subjectively, rather than being viewed objectively under 
positivist approach. Positivist studies are more suitable to study situations in which 
existing relationships within the research area that have been established and often 
adopted to test a particular theory (Thanasankit 1999). It is also generally regarded as a 
scientific approach with methods that are highly organised and measurable to predict 
the behaviour in the natural world (Fitzpatrick 2012). Although previous studies have 
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been focusing on halal food industry whereby the existing relationship and variables 
have been established, particularly in the aspect of determining consumer behaviour, the 
area of halal supply chain management is still new (Tieman 2013). The halal supply 
chain management area still needs to be understood thoroughly in order to come out 
with a quantifiable measure of variables. Therefore, due to limitation of established 
variables and the primary aims of this study is not to measure any variable or theory 
testing, a purely scientific approach for this study can be eliminated (Fitzgerald et al. 
1985). 
Interpretive research attempt to understand the world reality and permits further 
explanation derived from the emerging data collected throughout the research period 
(Klein & Myers 1999; Walsham 1993). Thus, in this study context, a detailed 
understanding and insights of the current AHMSC operations can be obtained from the 
multiple interviews from the various stakeholder groups. Each participant from each 
stakeholder groups might have different opinions and experience in the AHMSC 
operations, thus provide the avenue for rich data interpretation. Unlike the positivism 
paradigm which describes the research findings are objectively real and true, 
interpretive research paradigm allows other constructs or findings to emerge from the 
research data (Barton 2010; Lincoln & Guba 1994). In view of this point, the usage of 
interpretive research approach was deemed suitable for this study context. 
3.2.3. Qualitative Research Methodology 
The primary objective of this study is to examine the halal meat supply chain operations 
in Australia. It is crucial to select the most appropriate research approach as this 
determined where the research began and how it would proceed (Olsen 2004; Blaikie 
2000). Two of the most distinct research methods used in supply chain management 
studies are qualitative and quantitative approaches (Selviaridis & Spring 2007). Both 
approaches have different aims and strategies: 
• Qualitative approach, and 
• Quantitative approach. 
This study adopted a qualitative approach as is best suited to explore a phenomenon 
within its natural real-life context (Creswell 2009; Bryman & Bell 2007; Gibbs & Flick 
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2007; Yin 2003a, 2003b; Mason 2002; Denzin & Lincoln 2000). Long and Johnson 
(2000) suggested that a qualitative research method allows the researcher to probe 
deeper understanding rather than examine the external features of the subject matter. 
Qualitative investigations also provide the opportunity to gather knowledge which is 
more informative, richer and enhanced the understanding of the subject matter 
compared to the findings from a quantitative approach (Merriam 2009; Tewksbury 
2009; Patton 2002). 
Most of the halal food production today originates from non-Muslim countries (Zurinna 
Raja 2006). Since there are limited studies in the field of halal meat supply chain in the 
non-Muslim countries such as Australia, it is necessary for the researcher to gain in-
depth insights and understanding of the halal meat supply chain operations in Australia. 
A qualitative research approach allows deeper insights and understanding of how the 
halal industry in general or halal meat industry in particular is being conducted in a non-
Muslim majority environment. 
Qualitative research approach is also considered to be viable in circumstances whereby 
the research is being conducted in an area where few previous studies have been 
undertaken (Edmondson & McManus 2007; Benbasat, Goldstein & Mead 1987). A 
qualitative research approach is also deemed appropriate since the variables were not 
yet established and there was a lack of theory (Cresswell 2013). Recent studies 
(Tieman, Vorst & Ghazali 2012; Zulfakar, Anuar & Talib 2012; Omar & Jaafar 2011) 
show that there are limited studies on the halal food supply chain particularly from the 
supply side and also in the meat food category. Most of the previous studies of halal 
food industry concentrates on the consumer purchasing behaviour (Golnaz, Zainalabidin 
& Mad Nasir 2012; John & Soha Abdollah 2011; Salman & Siddique 2011; Salehudin 
& Mukhlish 2010; Suddin, Geoffey Harvey & Hanudin 2009; Bonne & Verbeke 2008; 
Wan Omar, Muhammad & Omar 2008; Bonne et al. 2007). 
Quantitative research approach, on the other hand, has the distinct advantages such as 
low cost to study a large geographically dispersed population, better representation of 
population and higher degree of generalisation (Neuman 2003; Davis & Cosenza 1988). 
This approach has also been advocated to determine the relationship between variables 
in a population (Hopkins et al. 2009; Hopkins 2000). However, since this study’s 
Chapter 3: Research Methodology 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 91 
primary aim is to explore and gain a deeper understanding of the particular 
phenomenon, i.e. halal meat supply chain operations in Australia, achieving 
generalisation may not be the main concern of the study. 
In addition, research can also be undertaken by employing both qualitative and 
quantitative approaches, which is known as mixed methods research (Harrison & Reilly 
2011; Doyle, Brady & Bryne 2009; Fidel 2008). Despite the main advantage of this 
method in providing better insights and enhancing the study validity (Tashakkori & 
Teddlie 2010; Welter & Lasch 2008), it is not adopted due to the limitation of resources 
in term of time, money and personnel, as highlighted by Creswell (2011) and Wiggins 
(2011). 
3.2.3.1. Research Method: Single Case-study with Multiple Stakeholders 
There are various research designs that may be undertaken under qualitative research 
area. This includes ethnography, action research, phenomenology, grounded theory and 
case study. Ethnography is normally used to describe and interpret cultural and social 
behaviour from the emic or insider’s perspective (Given 2008; Schram 2003; Schwandt 
1997, Wolcott 1995). This study aims to examine the halal meat supply chain from an 
operational aspect rather than the social and cultural processes. 
Action research seeks action to improve a current practice and examine the how the 
particular action affects the practice after it is implemented (Streubert & Carpenter 
2002; Kelly 2005). As the nature of this study is exploratory, it is important first to 
understand the current practises of the halal meat supply chain operation before an 
action research approach can be adopted. 
Although phenomenological studies are suitable to study areas where there is little 
knowledge (Dowling 2007; Donalek 2004), it is more suitable to understand human 
experiences, known as lived experience, through the descriptions provided by the 
people involved and widely used in nursing studies (Nieswiadomy 2011). Since this 
study is not primarily concerned with developing any new ground breaking theory 
(Jacelon & O’Dell 2005; Field & Morse 1985; Glaser & Strauss 1967), the grounded 
theory design was also not selected. 
The qualitative approach in this study was applied through the prism of a single case 
study. Within this case study, there are more detailed examinations of halal meat supply 
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chain operations across all the stakeholder groups in Australia. According to Sachan and 
Datta (2005), there is an increased trend of adopting case study approach in the supply 
chain management research area. Case study investigates a contemporary phenomenon 
within its real-life context using empirical enquiry, especially when the boundaries 
between phenomenon and context are not clearly defined (Yin 2009; 1994). Case study 
enables a single entity or phenomenon to be explored and the detailed information can 
be captured using a variety of data collection methods over a certain period of time (Yin 
2014; Chua 2009). 
In addition, Yin (2003a) mentioned that a case study research approach is appropriate 
when the research is relying on multiple sources to gather evidence in describing the 
phenomenon. Since the aim of this research is to understand the operations of halal meat 
supply chain, it is appropriate to include the perspective of all parties, or stakeholders 
involved. This is also in line with previous studies (Baškarada 2014; Darke, Shanks & 
Broadbent 1998; Cavaye 1996) whereby case study approach is suitable to provide 
descriptions of the phenomena and to explore areas where existing knowledge is 
limited. Although case study research has been criticised for not being able to provide 
findings generalizability (Yin 2009) and the potential researcher’s bias (Stake 2010), it 
is still suitable when an in-depth investigation of a phenomenon is required (Denzin & 
Lincoln 2000). 
Case study research can be undertaken by a single case or multiple case designs (Meyer 
2001; Yin 1994). This study is a single case study and involves the examination of the 
halal meat supply chain from the perspective of multiple stakeholders. Although 
multiple case studies allow cross-case analysis of a particular phenomenon in diverse 
settings (Yin 2003a; 2003b), single case study was preferred in the present investigation 
because the halal meat supply chain operates in a similar manner. For example, 
regardless of the type of halal animal meat being processed, the supply chain operations 
and production are carried out under similar circumstances and regulatory requirements. 
Unless the study is to investigate the phenomenon between different types of halal food 
supply chain i.e. meat, processed foods and pharmaceutical products, similar results will 
be gathered if the research is to be conducted as multiple cases in the halal meat supply 
chain operations. 
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Multiple case studies are often considered more convincing because of the strength for 
generalisation and provide an avenue for a more robust study outcome (Remenyi, 
Williams, Money & Swartz 2005; Yin 2003a). However, the intensity of conducting 
multiple cases may reduce the attention of the researcher and may result in weakening 
the overall case studies (Denzin & Lincoln 2000; Wolcott 1995). 
The unit of analysis in a case study can be in the form of a person, enterprise, 
institution, program, responsibility or a population (Stake 2010). The case in this study 
is the current halal meat supply chain operations in Australia and the unit of analysis is 
the respective halal meat supply chain stakeholders i.e. a single case study with more 
than one unit of analysis. Thirty-one participants were chosen to represent different 
halal stakeholder groups: Halal Certifiers, Meat Processors, Muslim Workers, Halal 
Meat Retailers, Industry Associations and Government Agency. The feedbacks from 
these participants are valuable for this research because of their roles in the halal meat 
supply chain operations. All the participants had more than five years working 
experience in halal meat supply chain and are still actively involved in the day-to-day 
operations. 
The use of the various stakeholders is also consistent with the Stakeholder Theory, 
which states that in order for a business to be successful, the various key stakeholders 
and their responsibilities related to the business process need to be carefully identified 
and analysed (Lavassani & Movahedi 2010; Tate, Ellram & Brown 2009; Briner, 
Hastings & Geddes 1996). 
3.3. Research Process 
A research design is the blueprint of the study, which represents the steps that are taken 
at every study stage to ensure that the necessary outputs required to answer the ultimate 
research questions that have been set in the beginning of the study (Saunders, Lewis & 
Thornhill 2009; Creswell & Clark 2007; Ghauri & Gronhaug 2005; Gerson & Horowitz 
2002). At the same time, Yin (1989) defined research process or also known as research 
design as: 
An action plan for getting from here to there, where “here” may be defined as 
the initial set of questions to be answered, and “there” is some set of 
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conclusions (answers) about these questions. Between “here” and “there” may 
be found a number of major steps, including the collection and analysis of 
relevant data. 
(Yin 1989) 
The following diagram (Figure 3.1) illustrates the research design of this study. 
Figure 3.1: Research Design of the Study 
 
 
At the initial stage, the researcher identified the current practices and issues related to 
the halal food industry. The researcher noticed that as the demand of the halal food 
increasing, so does the awareness of the halal consumers. Halal consumers are now 
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more aware that halal is not merely about slaughtering, but encompasses more, 
especially with regard to the halal integrity. They have started to question the 
authenticity and integrity of the food product’s halal status, particularly the ones that are 
sourced from distant locations or that are produced in the non-Muslim majority 
countries. 
Following that, the researcher conducted a review of the current literature on the halal 
food industry, supply chain management, stakeholder theory and institutional theory. To 
facilitate the searching of previous work, the author utilises not only journal databases, 
but also professional trade magazine such as Halal Journal publication, a highly cited 
articles in the field. The literature analysis enabled the researcher to have a better 
understanding of the above subject matter and highlight the needs for research in this 
area. 
3.4. Data Collection 
There are several possible methods that could be undertaken in gathering data for 
qualitative research. Three data collection methods used in this study are: 
1. Interviews, 
2. Field observation, and  
3. Document analysis. 
These methods are chosen after considerations regarding the best possible method that 
can provide rich data. These methods also are the best possible method that can able to 
help answer the research questions. Out of these three methods, data were mainly 
gathered through the in-depth interviews. The variety of data collection methods 
provide the researcher to cross-examine the data in order to check the consistency of the 
findings, which is useful to support the study analysis (Denscombe 2010). 
3.4.1. Interviews 
An interview can be defined as a conversation process between a researcher and the 
participant/s with the objective of answering the questions related to a research study 
(Rubin & Rubin 2012; deMarrias 2004). In depth interviews involves conducting 
intensive individual interviews with a small number of respondents to explore their 
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perspectives on a particular idea, program or situation (Boyce & Neale 2006; Saunders, 
Lewis & Thornhill 2003). 
Interview enables the retrieval of information regarding past events that are impossible 
to replicate (Merriam 2009), observe the participants’ visual expression and gestures 
which allows deeper understanding and interpretation of a phenomenon (Hesse-Biber & 
Leavy 2006) and collect a numerical aggregation of information from many participants 
(Stake 2010; Leedy & Ormrod 2005). 
In addition, an interview provides the ability to generate data richness and depth to the 
study context (Denzin & Lincoln 2005), unearth both factual and meaning level of 
central themes in the lives of particular subjects (Kvale 1996), allow both researcher 
and the participants to explore the meaning of questions and answer, and resolve 
ambiguity (Gorman & Clayton 2005), as well as gather rich data from people in various 
roles and situations (Myers 2013). 
Although focus group provides opportunity for a more realistic account of how people 
think of a phenomenon as it allow ideas and views to be challenged interactively 
(Bryman & Bell 2011; Bryman 2008), the approach was not adopted in this study. This 
is due to fact that it is challenging and difficult to group the participants from all 
stakeholder groups in AHMSC in a session that can suit the participants’ location and 
time preference. Furthermore, focus group sessions have the tendencies to be dominated 
or influenced by one or two dominant people in the session (Acocella 2012). This leads 
to the possibility that makes the study output become very biased to the dominant 
parties. 
Since this thesis requires the researcher to explore and describe multiple perspectives of 
research participants from various halal food stakeholder groups, adopting the interview 
approach can be the most suitable and powerful data collection instrument in order to 
understand the reality of a specific phenomenon investigated, in this case, the Australian 
halal meat supply chain operations. As stated by Cavana, Delahaye & Sekaran (2001), 
interview provides a unique prospect or opportunity to discover rich and complex 
information from the individual research participants. This is because the interpretation 
of the interviewees’ response, either through their talk, thoughts and feelings potentially 
contain rich amount of information and data sets. Therefore, in this study, the 
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employment of in-depth semi-structured interviews is the critical key instrument to 
unearth multiple perspective amongst the participants, particularly in understanding the 
supply chain structure as well as the factors and issues surrounding the operations of 
halal meat supply chain in Australia.   
Semi-structured interviews allow a lot of flexibility to include additional or unstructured 
questions (Hair, Money, Samouel & Page 2007) during the interview sessions as 
compared to purely structured interview approach. In this study, the researcher prepared 
several initial questions prior to the interview as a guide to dictate the whole interview 
session. As the interview session progress with a specific participant, the researcher is 
able to ask or probe for additional information as a result of the initial questions’ 
response. This enabled the researcher to discover new and many aspects of the 
Australian halal meat supply chain operations and seek further clarification in the event 
of information uncertainty. 
The essence of flexibility in employing semi-structured interview also includes the 
opportunity to change the interview questions’ words while maintaining the meaning of 
the questions asked during the interview session (Barriball & White 1994). Since the 
participants of this study varies in term of their job level (top management to lower 
management) and job responsibility, a different way of questioning styles and content 
are appropriate to gain each participants unique experiences, thoughts and stories. For 
example, the questions drafted for the meat processors’ management and halal certifiers 
are worded differently from the questions drafted to the slaughtermen and butcher shop 
owners, although the actual meaning of both questions is still the same. Different 
phrases or words appropriate to different participants were also used to stimulate 
meaningful feedback to further explore relevant matters. For example, during the 
interviews, the slaughtermen were not familiar with some terms such as ‘halal program’ 
or ‘AGAHP’, therefore, these terms were substituted with ‘manual’ or ‘halal standard’.   
The nature of the interviews is semi-structured and all interviews were undertaken 
between December 2012 and April 2013. The interviews were conducted mainly at the 
participants’ premises such as office, processing facilities and butcher shops. However, 
two interviews were conducted at the participants’ house as they use their own house to 
operate their small size businesses. Although the number of participants in this study is 
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small, which is thirty-one, it is still able to provide an accurate version of Australian 
halal meat supply chain operations as the objective of studying the subject matter with 
more in depth and detail (Tuckett 2004; Baum 2008). 
The interview length varies from 25 minutes to more than two hours, with the average 
length of 45 minutes per interview. With the exception of a few respondents who prefer 
not to have their conversations recorded, all interviews were digitally recorded. This is 
to minimise taking notes activities during the interview thus enables the researcher to 
concentrate on the conversations and ask important questions. 
Below is the brief profile of the participants involved in this study (Refer Table 3.1). A 
unique code was assigned to each participant to ensure that the individuals and their 
organisations remain anonymous in this study and this was agreed upon before each 
interview was conducted. 
Table 3.2: List of Stakeholder Group and Interviewees 
Stakeholder 
Group 
Pseudonym 
Position of Person 
Interviewed 
Religion Market Scope 
Halal Certifier 
Certifier #1 Operation Manager Muslim 
Domestic & 
Export 
Certifier #2 
Senior Auditor/ Meat 
Inspector 
Muslim 
Domestic & 
Export 
Certifier #3 
Chairman/Food Division 
Director 
Muslim Export 
Certifier #4 
Islamic Affairs and Halal 
Services Manager 
Muslim 
Domestic & 
Export 
Certifier #5 Chairman Muslim 
Domestic & 
Export 
Certifier #6 Chief Executive Muslim 
Domestic & 
Export 
Certifier #7 Director/Senior Auditor Muslim 
Domestic & 
Export 
Meat Processor 
Processor #1 Operation Manager Muslim Export 
Processor #2 Managing Director Muslim Export 
Processor #3 General Manager 
Non-
Muslim 
Domestic & 
Export 
Processor #4 Owner 
Non-
Muslim 
Domestic 
Processor #5 
Quality Assurance 
Manager 
Non-
Muslim 
Export 
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Stakeholder 
Group 
Pseudonym 
Position of Person 
Interviewed 
Religion Market Scope 
Processor #6 
Quality Assurance 
Manager 
Non-
Muslim 
Domestic & 
Export 
Processor #7 Managing Director Muslim Domestic 
Processor #8 Managing Director Muslim Domestic 
Retailer 
Retailer #1 Operation Supervisor Muslim Domestic 
Retailer #2 Owner Muslim Domestic 
Retailer #3 Operation Supervisor Muslim Domestic 
Retailer #4 Operation Manager Muslim Domestic 
Retailer #5 Owner Muslim Domestic 
Retailer #6 Owner Muslim Domestic 
Retailer #7 
Sales & Marketing 
Manager 
Non-
Muslim 
Domestic & 
Export 
Retailer #8 Managing Director Muslim Export 
Muslim Worker 
Worker #1 Halal Supervisor Muslim 
Domestic & 
Export 
Worker #2 Halal Slaughterman Muslim 
Domestic & 
Export 
Worker #3 Halal Supervisor Muslim 
Domestic & 
Export 
Worker #4 Halal Slaughterman Muslim 
Domestic & 
Export 
Worker #5 Halal Supervisor Muslim Domestic 
Industry 
Association 
Association 
#1 
National Director 
Non-
Muslim 
Domestic & 
Export 
Association 
#2 
Meat Program Manager 
Non-
Muslim 
Domestic & 
Export 
Government 
Government 
#1 
Principal Veterinary 
Officer 
Non-
Muslim 
Export 
 
As the primary focus of this study was to examine the operational side of the supply 
chain and there have been many studies involving halal consumers as indicated in 
studies by Zulfakar, Jie & Chan (2012) and Jaafar et al. (2011), consumer group was not 
interviewed. The consumer group also was not considered as they were only involved in 
the operations of the supply chain at the final point of sale and transaction. 
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3.4.2. Document Reviews 
To further assist the researcher in understanding the insights of halal meat supply chain 
in Australia, relevant documents related to halal meat supply chain operations in 
Australia was reviewed. The main advantages of reviewing documents are it is the 
resourceful source of data that is ready-made, easily accessible (Merriam 2009; Yin 
2009), provides data on the context within the research participant's environment and 
able to verify findings or corroborate evidence from other sources (Bowen 2009, Meyer 
2001). 
The employment of this technique for data collection process in this thesis is based on 
several justifications. First, the review of relevant documents e.g. halal certifier’s halal 
program and Australia government’s AGAHP has assisted the researcher to have a 
better understanding of halal meat production standard and procedures in which these 
documents form the fundamental technical understanding on how the halal meat 
production is conducted in Australia and describe the various roles and responsibilities 
in order to ensure the supply chain integrity. Based on this understanding, the data 
collection process through interview and observation was facilitated as the researcher 
was able to confirm and corroborates particular issues. For example, the review of the 
halal program and AGAHP indicates that the non-halal meat must be labelled clearly 
and segregated physically. Therefore, during the interview and observation, the 
researcher can have some preliminary indications of what to be probed and observed 
with regards to non-halal meat handling. 
Second, the review of relevant documents e.g. list of accredited Islamic organisations 
(AIO) and list of halal meat processors in Australia has enabled the researcher to 
identify the participants to be included in this study. Despite half of the participants in 
this study was introduced by the fellow participant, both lists provide the initial head 
start to the researcher in identifying the potential participants. The lists also enable the 
researcher to identify whether the halal meat processors are producing halal meat for 
domestic or international consumption, or both. This is crucial as the study intends to 
understand the supply chain structure that exists in Australia and to gain insights on the 
differences and complexity between domestic and export halal meat supply chain.  
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The documents that were reviewed in this study are in the form of company profiles, 
promotional video and DVD, official government documents, halal guidelines and 
standards, training manuals, PowerPoint presentation, press releases, brochures and 
pamphlets which were obtained from desktop research and from the participants 
(Bowen 2009). Some of these documents are publicly available and some were only 
released specifically for this study with the permission of the participants (Refer Table 
3.2). 
Table 3.2: List of Documents Obtained in the Study 
Documents and Materials 
Provider 
Documents and Materials Reviewed 
Halal 
Certifier 
Certifier #1 
Blank halal audit inspection form, copy of client’s 
annual halal accreditation certificate and blank Halal 
Meat Transfer Certificate 
Certifier #2 
List of accredited Meat Processors and blank Halal 
Meat Transfer Certificate 
Certifier #5 
Halal training manual, halal program manual and 
press release 
Certifier #7 
Halal program manual and audit inspection visits 
photographs 
Meat Processor 
Processor #2 Blank Halal Meat Transfer Certificate 
Processor #3 
Processing Floor SOP flow chart, PowerPoint slides 
and promotional video clip of halal meat industry in 
Australia 
Processor #5 Company profile and halal program quality manual 
Industry 
Association 
Association #2 
Magazine article on Australia’s halal food industry and 
Australian Red Meat Supply Chain DVD 
Government Government #1 
Meat Notice 2009/08 - AGAHP guidelines 
Meat Notice 2013/08 – AGAHP manual halal 
certification procedures and revised formatting of 
manual Halal Certificates 
Meat Notice 2014/04 – Export-registered, Australian 
Standard Meat Establishments 
List of AIO-status Halal Certifiers 
Publicly available documents 
Industry Association Australian halal meat promotional 
brochures 
Industry Association Australian red meat promotional 
brochures 
Industry Association annual reports 
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3.4.3. Field Observations 
In addition to the semi-structured interviews and document analysis, field observations 
were conducted at various locations, in the form of a guided tour in order to obtain 
information that could not be covered during the interviews (Yin 2009; Veal 2005). The 
field observations also have been used to confirm and corroborate earlier data gathered. 
It also provides the opportunity to the researcher to feel the ‘real life’ happenings 
(Robson 1997) as experienced by the people in the subject matter world. According to 
Hammersly and Atkinson (1983) as cited by Hang (2013), field observations offered a 
realistic, first-hand account of a particular research phenomena to validate information 
obtained from other sources, especially from the semi-structured interviews.  
During the visit to the meat processors’ establishments and butcher shops, the 
researcher was given access to the production floor of two abattoirs, one meat boning 
establishment and two butcher shops’ storage room. This provides first-hand, real time 
information on the overall production and storage process of the halal meat starting 
from the animal waiting line until the loading of packed meat onto the container. These 
included the animal stunning and slaughtering; removing of hides and internal organs, 
processing, chilling, boning, packaging and labelling; and storage activities (Refer 
Table 3.3). 
Table 3.3: Observations Conducted in the Study 
No Location Activities/Process/Place Observed 
1 
Integrated Abattoir at 
Processor #3 premise 
Slaughtering process 
Packaging and labelling process 
Storage room 
Muslim Workers dedicated room 
2 
Further processing facility at 
Processor #4 premise 
Boning and further processing 
Packaging and labelling 
Storage room 
3 
Integrated Processing facility 
at Processor #5 premise 
Animal Paddock 
Slaughtering process 
Packaging and labelling process 
Storage room 
Muslim Workers dedicated room 
4 Retailer #4 outlet Retail counter 
5 Retailer #5 outlet 
Storage room 
Retail counter 
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These observations provide valuable opportunity to view at how the halal status of the 
meat product is being observed and maintained, particularly in the export establishment 
to ensure the product meets the requirements of the Australian Government Authorised 
Halal Program. For example, during the observations at Processor #3’s Integrated 
Abattoir, observations on all aspects of daily halal meat production beginning from the 
arrival of the livestock until the processed halal meat is loaded into the shipping 
container. 
During the field observation also, the researcher is able to crosscheck and validate the 
information received from the participants (Meyer 2001), whether it indeed matches the 
actual activities at the meat processors’ establishments and butcher shops. For instance, 
the researcher was able to validate the non-halal meat segregation process. The 
researcher observed that the once the non-halal meat has been identified, the halal 
supervisor tagged the carcass’s hind leg with a visible green fluorescent-colour tag 
bearing the word ‘NON-HALAL’ and escorted the carcass throughout the rest of the 
processing process until the separate storage area.  
Field notes were written during the visits as video recording was not permitted within 
the facilities. However, photograph images within the premises can be taken during the 
observation in two of the premises. 
3.4.4. Field Notes 
Field notes are used to record the impression and thoughts of the researcher throughout 
the data collection process (Sparkes & Smith 2014; Pitney & Parker 2009; Bogdan & 
Biklen 2007; Bryman & Bell 2007). After the end of an interview session, field notes 
were written to add additional information such as the researcher’s thoughts about the 
interviews that will be used to assist with further investigations and the analysis of data. 
There were some occasions whereby only field notes were taken during the interviews. 
For example, most of the butchers who participated in the interview did not agree to be 
recorded. In such a case, the information provided would only be noted during the 
interviews or were written as soon as the interviews concluded. 
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3.5. Data Collection 
This section describes the process of data collection procedures. It explains the details 
of the semi structured interviews, including the process of identifying and recruiting the 
participants, sampling frame and the conducting of the interviews in this study. 
3.5.1. Recruitment of Interview Participants 
Since the study intends to examine the halal meat supply chain from the viewpoint of 
various stakeholders in Australia, the sample has to be purposive (Creswell 2013; 
Merriam 2009; Patton 2002; Cavana, Delahaye & Sekaran 2001; Miles & Huberman 
1994). The selection of potential interviewee must be someone who has the adequate 
experience and is qualified to speak on the behalf of that particular stakeholder group 
(Costello & Osborne 2005; Patton 2002; Miles & Huberman 1994). This was to ensure 
that interviewees were in a position to facilitate in addressing the research questions 
(Gubrium et al. 2012). Thus, the main criteria to select the particular 
participant/organisation is that they must be able to represent the stakeholder groups in 
the halal meat supply chain operations in Australia. Initial contact details were 
identified from the following list and websites: 
1. List of recognised Islamic bodies for halal certification of red meat that is 
published on the Department of Agriculture, Fisheries and Forestry website 
(Appendix G). 
The list contains the names of the Islamic bodies within Australia which were 
granted approval to issue official Australian government EX237 Halal Certificates 
for the export market. The list is updated periodically. The list used for this study 
is the one which is updated in 24th January2013. 
2. AUS-MEAT Accredited Establishment that is published on the AUS-MEAT 
Limited website (Appendix H). 
The list contains all the establishments within Australia which are involved with 
meat processing activities which covers abattoirs and boning room, for both 
domestic and export markets. The list was then cross-checked with another 
directory called Malaysian Approved Establishments (Appendix I) also published 
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in the same website. This particular list contains the names of Australian 
establishments that produce and export halal meat to Malaysia. 
A snowball sampling was used in this study. Snowball sampling or network sampling 
occurs when the earlier participants of the study refer to the researcher to the other 
participants (Babbie 2012; Merriam 2009). Some of the participants also suggested a 
few other organisations as potential participants for the study. Some were able to assist 
with arranging the appointment with their business partner. 
There were some challenges during the interview process, particularly in terms of 
recruiting the participants. During the first few interviews, the participants reminded the 
researcher that the researcher will face difficulties in recruiting subsequent participants 
in this study. They gave indication that most of them, particularly those from the Meat 
Processors and Halal Certifier groups are reluctant to allocate their time for interviews 
due to their work schedule as they are involved directly with the daily meat production 
and inspection operations. For example, during the initial phone calls to few 
organisations, the researcher was told that they were extremely busy throughout the year 
and were not able to allocate or commit any of their time for the study. 
Furthermore, one participant even mentioned that some meat processors are reluctant to 
participate because they were not sure of the researcher’s and study’s intention. He told 
that there was one particular past incident whereby one animal activist pretended to be a 
bogus research student during visits to a few abattoirs and secretly took photos and 
video clips. This prompted other meat processors to become more careful in engaging 
with future applications for any research study. 
A preliminary email was sent to the potential establishments to invite them to 
participate in the study. They were addressed to Chief Executive Officer or the owner of 
the establishments and in some cases, the Quality Assurance or the 
Operations/Production department. A brief introduction of the study and their required 
time commitment were explained. For those establishments who agreed to participate, a 
follow-up email consisting of the Plain Language Statement of the interview (refer 
Appendix A), a copy of informed consent form (refer Appendix B) and a copy of the 
interview questions (refer Appendix C) was sent to them and the interview date and 
place were arranged in the subsequent communication. 
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3.5.2. Interview Process 
Before the interview started, each of the participants was briefed again about the 
purpose of the study and the rights of the participants. To ensure voluntary participation 
of the study, the participants were also asked to sign the Research Consent Form. To 
make the participants comfortable and prevent them from withholding valuable 
information during the interview, the researcher ensures that their identity and the 
establishments that they are representing will be anonymous and the information they 
are about to share will be treated as confidential and will not be disclosed to other 
parties. 
To facilitate and ensure smooth flow of the interview, an interview protocol was 
developed (Refer Table 3.4). All of the questions asked in this study are open-ended in 
order to stimulate deeper and more detailed feedback from the participants (McMillan 
& Schumacher 2001). 
Table 3.4: Interview Protocol for this Study 
No. Type of Questions 
1. Background Information of Participant and Organisation 
2. 
Generic Questions 
What is your understanding of halal? 
What are the factors that influence the operations of halal meat supply chain in 
Australia? 
Which part of the supply chain that you think is most vulnerable in term of halal 
contamination? 
What are your issues in relation to the halal meat supply chain operations in Australia? 
3. 
Example of Specific Type Of Questions For Each Stakeholder Groups 
Halal Certifier Halal certification, Muslim Worker recruitment and training 
Meat Processor 
Halal program implementation, Involvement of non-Muslim 
Worker 
Muslim Worker 
Daily work operations and task, handling of non-halal output, 
stunning and slaughtering procedures 
Government Rules and regulations, approval and revocation of halal program 
Retailer Supplier selection, halal assurance at point of sale 
Industry 
Association 
Promotion of halal meat supply chain, Initiative and support to 
association’s members 
 
Though the researcher had prepared a list of questions in the interview guide, the order 
of the questions may at times vary depending on the flow of the interview (Saunders, 
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Lewis & Thornhill 2009; Singh & Burgess 2007). In addition, the interview process was 
conducted informally to allow participants to express their opinion freely and to avoid 
any possibility of holding of vital information. 
Despite the possibility of the researcher’s own bias, the researcher kept an open mind 
for any unexpected information that might potentially emerge during the interviews. 
Follow up questions were also asked during the interviews based on the preliminary 
answers given by the participant to further stimulate the conversation and to obtain 
more information. 
After the interview, courtesy emails were sent to each interviewee to thank them for 
their participation in this study. A copy of appreciation letter was also sent via mail. 
Whenever possible, there were follow up sessions via phone calls and email 
communication for further clarification. However, most of the time, the participants 
were unable to respond due to their busy operational work commitment, with the 
exception of a few who were willing to provide additional information and clarification. 
3.6. Data Analysis 
Data analysis in this study comprised of data transcribing, coding and analysing. Every 
research has a different approach to the data analysis and there is no single or best way 
to analyse and interpret qualitative data (Taylor-Powell & Renner 2003). It is also 
unique in the sense that the data analysis occurs as soon as the data is collected 
(Merriam 2009; Marshall & Rossman 1989). According to Taylor-Powell & Renner 
(2003), the focus of analysis can be done either by:  
1. Question or topic, 
2. Time period or event, or 
3. By case, individual or group. 
Since this study involved multiple stakeholder groups, therefore, the analysis will be 
focused on each stakeholder group perspective of the overall picture of AHMSC 
operations. The data obtained from each stakeholder group was grouped together and 
analysed as a whole and later organised based on the various emerging themes. 
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3.6.1. Transcribing Interviews 
Twenty-one interviews were digitally recorded and all interview files were transcribed 
manually using the Express Scribe software. After transcribing nearly half of the 
interviews, the researcher has identified several common themes that occurred for 
example ‘segregation’, ‘certification’, ‘halal supervisor’ and ‘halal program’. Therefore, 
in the next few interview recordings, the researcher gives more attention on these 
common themes and looking for new emerging themes. Although it is time consuming 
and meticulous (Bryman & Bell 2007), this process allows the researcher to have 
greater understanding and familiarity with the research data. 
On average, between ten and fifteen hours were taken to transcribe each interview, with 
the transcript length varying from ten pages to thirty pages of double spacing. It took 
almost three months to complete the transcription of the twenty-one interviews. Most of 
the times, the researcher had to spend extra hours listening and transcribing the 
interviews of participants who have Arabic accents in their spoken English just to 
identify the exact words and meaning that they were trying to convey. After the 
transcription process was completed, the researcher went through the transcripts three to 
four times to avoid any missing out of valuable and important information. The full 
transcripts of the interviews are not included in this thesis; however, it can be made 
available upon request. 
Before the coding procedures commenced, and to familiarise with the interview data, 
information from the transcript were also recorded on a simple template individually 
which are created according to the main research topic (Refer Appendix D). 
3.6.2. Coding Procedures 
Coding involves the process of organising and sorting all data obtained during the 
study, according to specific topics, themes and issues that are important to the study 
(Stake 2010). It is also known as the process of breaking down, comparing, 
conceptualising and categorising data (Strauss & Corbin 1998). Open coding (Strauss & 
Corbin 1998) was used heavily in the beginning when the transcripts were read until 
similar patterns of ideas emerged. For this study, data from the series of interviews, 
document reviews and field notes based from the five non-participatory observations 
were coded into main categories which are derived directly from this study’s research 
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questions. To facilitate this stage, the researcher has referred to the six phases of 
thematic analysis suggested by Braun and Clarke (2006) (Refer Appendix J). 
The establishment of the emerging themes facilitates the data extraction as the amount 
of data collected in this study can be considered as massive. All sources of data 
(transcripts, documents and field notes) were read carefully, line-by-line and were 
repeated all over again, not less than three to four times in order to identify key words, 
sentences or phrases related to halal meat supply chain operations in Australia. Valuable 
information and important issues that are arise were extracted and highlighted manually 
using different colours, both on printed and softcopy version under different thematic 
headings. The themes were formulated as they emerged during the data extraction 
process and based on the previous literature readings (Creswell 2003). 
For example, referring to the ‘Segregation’ theme that emerged from the interview 
transcripts, there were various code names under this theme. The code names are: 
Physical Separation, Equipment, Storage, Transportation, Retail and Handling of non-
halal output. See the following samples with all relevant codes printed in bold. 
It is easier for them, because if they don’t do this, we are going to have more 
people over there to control and separate the meat (Handling of non-halal 
output). They need to have different chillers, different freezers, different line, 
different this, different that (Equipment).         (Certifier #3) 
So they are not allowed to transport halal and non-halal in one truck 
(Transportation). If it happens, if there is halal and non-halal meat in the same 
truck; it has to be physical separation (Physical Separation) (Handling of 
non-halal output). Pork meat are not allowed at all in one truck transport 
When you send meat in container overseas, it has to be all halal, they can’t be 
mixed at all, and of course they can’t have pork with it (Storage) 
(Transportation).         (Certifier #3) 
So your non-halal product is to be identified non-halal and then to be placed in 
separate chiller (Equipment) and to be boned separately (Handling of non-
halal output) and it is going to the non-halal market (Retail).    (Processor #3) 
It has to be kept separately in different room (Storage) but for non-halal 
product for example, from halal animal, if they can be kept in the boxes 
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(Physical Separation), there shouldn’t be any problem, you know. Identified, 
segregated, that's shouldn’t be any problem because every product has it's code 
number, lot number, batch number, manufacturing date, product brand, you 
know, so they go to the different market (Retail).       (Certifier #6) 
Halal meat must be processed, packed and stored in separate lockable 
chambers (e.g. rooms) (Equipment) (Storage) to those used for haram 
substances unless otherwise approved by the AIO in accordance with the 
requirements provided below. Where processing rooms are used for both halal 
and haram, equipment must be cleaned in accordance with procedures 
approved by the AIO prior to halal production occurring (Equipment). 
(AGAHP Document Review) 
 
The same procedures were repeated throughout the coding process. Those codes which 
are similar in nature or related to each other, were grouped together to form the relevant 
themes such as Segregation, Certification, Halal Governance, Halal Program, Trust 
between stakeholders, Halal Understanding, Supplier Selection, People, Religious & 
Social Obligation, and Consumer Awareness & Obligations. As a result, the followings 
are the themes and codes derived from this study as shown in Table 3.5. 
Table 3.5: Themes and Codes Derived from this Study 
Themes Category Themes Codes 
Australian Halal Meat 
Supply Chain Structure 
Definition of halal 
What is halal or what is not 
Contamination points 
Halal meat production 
AMHSC Stakeholders 
Halal Certifier 
Meat Processor 
Muslim Workers 
Halal Meat Retailers 
Industry Association 
Government Agency 
Market Domestic/Export 
Governance 
Halal Program Implementation 
Regulation 
Halal Certifiers 
Certification 
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Themes Category Themes Codes 
Halal Critical Control 
Points 
Animal Species 
Stunning & Slaughter 
Segregation 
Certification 
People 
Storage 
Transportation 
Factors Influencing the 
Operations of Halal 
Meat Supply Chain 
Segregation 
Physical Separation 
Equipment 
Storage 
Transportation 
Retail 
Handling of non-halal output 
Certification 
Halal Interim/Meat Transfer Certificate 
Official Export Halal Certificate 
Halal Governance 
Roles of Government 
Roles of Meat Processor 
Roles of Halal Certifier 
Audit & Inspection 
Halal Program 
AGAHP 
Domestic halal program 
No halal program 
Trust between 
stakeholders 
Certifier – Muslim Workers 
Certifier – Meat Processors 
Certifier – Retailer 
Meat Processors – Muslim Workers 
Retailers – Suppliers 
Halal Understanding 
What is halal? 
What is not halal? 
Contamination points 
Supplier Selection 
Halal Only Production 
Halal Accredited 
Provide Halal Certificate 
Long term relationship 
Previous working experience 
Personnel 
Halal Supervisor 
Halal Slaughtermen 
Halal Certifiers/Auditor 
Government official 
Non-Muslim Workers 
Meat Processor Management 
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Themes Category Themes Codes 
Religious & Social 
Obligation 
Obligation of Muslim Workers 
Obligation of Halal Certifiers 
Obligations of Retailers 
Consumer Awareness & 
Obligations 
Role of Consumers 
Understanding of halal 
 
 
 
 
 
 
 
 
 
 
 
 
 
Issues Affecting the 
Operations of Halal 
Meat Supply Chain 
Abuse of Certification 
Fake certificate 
Expired certificate 
Mixing of halal meat with 
non-halal meat 
Transportation 
Storage 
Retail 
Equipment 
Halal Requirements from 
foreign countries 
Additional workers 
Stamping & Labelling 
Location of meat establishments 
Stunning 
Independent boning facilities 
Muslim Workers 
Availability of workers 
Skill and Competency 
Chain of command 
Religious obligation 
Domestic halal operations 
Absence of domestic halal regulation 
Self-proclaimed halal 
Halal integrity 
Multiple halal standards 
Certification 
Unscrupulous practise 
Mixing of meat 
Halal Certifier 
Eligibility & Competency 
No of Halal Certifiers 
Personal Issues/Past History between 
certifiers 
Unethical and unhealthy conducts  
Lack of Halal 
Understanding 
Meat Workers/Management 
Retailers & Consumers 
 
All of these themes were then grouped together according to their similarities. For 
example, the main category of theme was named ‘Factors Influencing Operations’ as 
the various themes have similarity in which they are related to the factors that 
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influenced the AHMSC operations. The three main categories of themes for this study 
are: 
1. Australia halal meat supply chain structure, 
2. Factors influencing the operations of halal meat supply chain, and 
3. Issues affecting the operations of halal meat supply chain. 
Quotes from the participants, which contain useful and supporting information were 
also selected and were put in a special template (Refer Appendix E) for easier reference. 
When necessary, the quotes were used in the write up to support or reinforce certain 
arguments in the main text discussion. 
All the data analysis in this study was done manually, without the usage of qualitative 
data analysis software such as NVIVO or ATLAS.ti. As mentioned by Minichiello, 
Aroni and Hays (2008), computer software can be used to assist in qualitative data 
analysis; however, it still requires the researcher to conduct the actual analysis process 
as it lacks the analytical thinking process underpinning the interpretive research. 
This study also used the hermeneutics analytical technique (Thanasankit 1999) (Refer 
Figure 3.2).  Hermeneutics analysis technique is primarily concerned with the meaning 
of text (Peszynski & Thanasankit, 2002). It helps in the understanding of the text as a 
whole and the interpretation are guided by predetermined or anticipated explanations 
(Klein & Myers 1999; Gadamer 1976). According to Cole et al. (2015), hermeneutics, 
the study of interpretation, is about the notion of interacting with research data so that 
lost meaning can be recovered. This technique emphasise in the capability of the 
researcher to draw and shape the research data and the ability to confront his/her 
common sense assumptions as they confront the data obtained during the study 
(McAuley 1985). Therefore, this technique requires careful interpretation and 
understanding of research data to avoid any disproportionate bias. 
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Figure 3.2: Hermeneutic Cycle 
 
(Thanasankit 1999) 
This analytical technique is reiterative in nature whereby data from the research are 
interpreted based on the existing literature and the researcher’s own experience and 
judgement. The process was repeated from time to time by applying the interpretation 
of the literature and researcher preconception of the data collected to derive a new 
judgement. This process or cycle enables the researcher to understand and see the 
research data as a whole and allows the researcher to make further interpretation and 
judgement about the data until the conclusions can be derived (Ong 2013; Barton 2010). 
The iterative cycles are key elements in drawing the study analysis and discussion. At 
first, data obtained from the interviews, document analysis, field notes and observation 
were reviewed, individually or together, in order to generate the initial codes and 
concepts. The initial emerging concepts as well as those derived from the review of past 
literature guide the subsequent analysis of the data. These codes and concepts were once 
again reviewed together multiple times in order to have better understanding that will 
allow better interpretation and conclusion of the subject matter. These cycles were 
performed over and over again until no new codes or concepts can be found or in other 
words, have reached the saturation points. Subsequently, these iterative cycles enable 
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the researcher to confirm or disprove findings, and/or show where the past studies 
findings stand to the current study findings (Strauss & Corbin 1998). 
The stories told in Chapters Four, Five and Six, were the researcher’s interpretation of 
the participants’ interviews supported with the reviews of documents and the field 
observations. The hermeneutic approach allows the researcher to analyse and translate 
the data based on his own judgement as well as guided or influenced by the existing 
literature in the halal food supply chain and supply chain management field. Data sets 
were analysed repetitive and were constantly compared between each other. This is to 
allow better interpretation and judgement of the overall operations of AHMSC. In 
addition, since this study involved multiple stakeholders’ perspectives, it is important to 
constantly review the data before making the final judgement for each of the 
stakeholder group perspective on a particular context i.e. factors or issues influencing 
the operations of AHMSC. 
3.7. Research Trustworthiness 
Rolfe (2006) argues that there is no standard criteria in assessing the quality and rigour 
in qualitative research. However, since the truth uncovered in qualitative research is 
based on the subjectivity of the researcher’s perspectives (Kuhn 1962), it is important 
for the researcher to address these research quality criteria in order to avoid sceptical 
views on the reality of the undertaken qualitative research.    
Studies conducted by Aastrup & Halldorsson (2008) and Halldorsson & Aastrup (2003) 
indicate that there is an increased trend of adopting qualitative approach in conducting 
logistics and supply chain management related research. The study suggested that apart 
from judging the logistics research quality using the traditional or normal criteria (Long 
& Johnson 2000; Kvale 1996), an alternative set of quality criteria can be used to reflect 
the growing trend in the logistics and supply chain management research discipline. 
Although the traditional quality criteria such as internal validity, external validity, 
reliability and objectivity (Kvale 1996, Guba & Lincoln 1989) is still relevant, 
alternative criteria such as credibility, transferability, dependability and confirmability 
(Halldorson & Aastrup 2003, Golafshani 2003; Winter 2000; Guba & Lincoln 1989) 
offers the basis for attaining rigor and to address the trustworthiness (Rossman & Rallis 
2012; Mayan 2009) of the logistics/supply chain management research undertaken.   
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To ensure the quality criteria of a particular research is being addressed, three particular 
concerns should be given significant attention. The three concerns are truth value, 
application and external judgement and neutrality of findings (Halldorsson & Aastrup 
2003; Erlandson et al. 1993). According to Guba and Lincoln (1989), these concerns 
can be divided into four criteria of rigour in order to address the research 
trustworthiness. Table 3.6 provides the snapshot description of the four criteria of 
trustworthiness.  
Table 3.6: Four Criteria of Trustworthiness Concept in Qualitative Research 
Traditional 
Criteria 
Alternative 
Criteria 
Description 
Internal Validity Credibility The results of qualitative research are credible or 
believable from the perspective of the research 
participants. 
External Validity Transferability The results of qualitative research can be 
generalised and transferred to other contexts or 
social settings. 
Reliability Dependability The results of qualitative research can be replicated 
and modified (enhanced) in other research contexts.  
Objectivity Confirmability The degree to which the results of qualitative 
research could be confirmed or corroborated by 
others. 
Source: Adopted from Trochim (2001) and Lincoln and Guba (1985), as cited in Abu 
Kohar 2013 
3.7.1. Credibility 
Research credibility or internal validity refers to the ability of the researcher to ensure 
good match between the data collected with the theoretical framework developed in the 
research (Hesse-Biber & Leavy 2011; Bryman 2008; Bryman & Bell 2007) and to 
ensure that the participants’ views is in accordance to the researcher’s reconstruction of 
the findings (Wigren 2007). Halldorsson & Aastrup (2003) added that a credible 
research often enriches depth meaning and understanding of the phenomenon being 
investigated. 
Research credibility of this study is addressed in this study by adopting several 
measures. The first measure is implementation of a system coding process that follows a 
pattern matching strategy as suggested by Yin (2009). After the coding process, the 
researcher paid a close attention to find for any supporting or contradictory evidences 
Chapter 3: Research Methodology 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 117 
between the findings of the themes that emerged in the analysis with the ones that have 
been established from the literature review process.  
Second, the researcher also managed to conduct ‘member checking’ or respondent 
validation after the completion of interview transcription (Marzuki 2012; Neuman 
2003). This has been achieved by providing a summary of findings from the interviews 
to the respective participants. Participants were able to verify the summary and in some 
cases, add more responses and make corrections. This process allows the participants to 
change the interview summary in case there are errors associated with the researcher’s 
misinterpretation of the interview recordings (Barton 2010). However, due to the 
participants’ tight work schedules, only twelve participants were able to do the 
information checking. As those who were not able to provide the checking, they were 
informed and made aware that the copy of the final thesis is available upon their 
request. 
Other measures to enhance the research credibility of this thesis were: 
1. Cross checking the interview guides with research supervisors, academic 
colleagues and ethics committee panel, 
2. Cross checking the interview questions with the first three research participants, 
and 
3. Cross checking the unit of analysis with various government agencies, halal 
certification bodies and meat industry directories, 
3.7.2. Transferability 
According to Yin (2009), research transferability or external validity addresses the 
degree to which the findings from a particular research can be generalised to other 
social settings, particularly in the context of a wider population or to some broader 
theory setting. It can also be referred to the extent to which the study is able to make 
general claims about the world (Halldorsson & Aastrup 2003). Although qualitative 
research has been criticised for its lack of statistical generalisation (Yin 2009), 
qualitative research has its richness from the perspective of analytical generalisation in 
the form of thematic analysis as well as rich description of the findings that commonly 
deal with purposively small selected samples as argued by Bryman (2009). This has 
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been addressed in this study by adopting a purposive sampling of the thirty-one 
participants, which have direct connection with the halal meat supply chain operations 
in Australia. Furthermore, the participants in this research are represented from various 
groups of halal meat stakeholder such as the halal certifier, meat processor, retailer and 
Muslim workers, which further added the data richness of the research subject matter.    
3.7.3. Dependability 
Research dependability refers to the demonstration of the research process that can be 
replicated with the same results (Yin 2009). Dependability of a research inquiry can be 
achieved through proper documentation of the logic of process and method decisions 
outlined in a dependability audit (Halldorsson & Aastrup 2003). In this study, the 
research dependability is addressed by several measures. This includes preparing an 
interview guide or interview protocol that ensures that all participants underwent the 
same interview procedures, the detailed elaboration on how the data was collected in 
this study, the description of research design outlines and employing a specially 
designed template (Refer Appendix E) to record particular quotes and findings.  
3.7.4. Confirmability 
The confirmability of this study is enhanced through the application and integration of 
data and methods which increases the scope, depth and consistency of data analyses 
(Flick 2014; Chua 2009; Kvale 1996). It also provides the ability to achieve better 
results by using the strengths of one method to enhance the other and to provide a more 
comprehensive view of the particular issue (Teddlie & Tashakkori 2009; Sale, Lohfeld 
& Brazil 2002; Ghauri & Grønhaug 2005; Weinreich 1996). The feedback from the 
research participants during the interviews were confirmed and corroborated with the 
data gathered from the document reviews and observation field notes. The multiple 
sources of data enable the researcher to corroborate the findings which reduces the 
potential of biases that can exist in this study (Bowen 2009). The following Table 3.7 
shows examples of the data confirmation and corroboration conducted in selected areas 
of halal meat supply chain operations in Australia. 
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Table 3.7: Examples of Data Confirmation and Corroboration through Multiple 
Sources 
Theme Interviews Document Reviews Observation field 
notes 
Minimum no. 
of Muslim 
Workers. 
Halal Certifiers said there 
should be minimum no. 
of Muslim Workers as 
Halal Supervisors and 
Halal Slaughtermen. 
Meat Processors said 
that they have recruited a 
minimum number of 
Muslim Workers. 
Individual halal program 
and AGAHP stated the 
requirement of having 
certain minimum no. of 
Muslim Workers as 
Halal Supervisor and 
Halal Slaughtermen. 
Listing of Halal 
Supervisor and Halal 
Slaughtermen retrieved 
from selected Meat 
Processors and Halal 
Certifiers shows that 
particular meat 
establishments have the 
minimum number. 
Visit to the two 
slaughtering lines and 
one further processing 
line confirms at least two 
Halal Slaughtermen plus 
one Halal Supervisor 
working at that particular 
shift in each premises. 
The researcher was 
introduced to the 
respective Halal 
Supervisor and Halal 
Slaughtermen during the 
visit at the slaughtering 
line. 
Handling of 
non-halal 
output 
Halal Certifiers said non-
halal output should be 
separated and store at 
different room, must be 
clearly identified. 
Meat Processors said 
they have procedures in 
place to handle non-
handle output. 
Muslim Workers said 
they will escort and 
separate the non-halal 
output. 
Individual halal program 
and AGAHP stated meat 
establishments must 
have a procedure to 
handle non-halal output 
to avoid physical contact 
between halal and non-
halal output. 
Observation confirms the 
manual tagging of non-
halal output, escort by a 
Halal Supervisor from 
identification until 
storage, physical 
separation on the 
production chain and 
different storage room. 
Non-halal output was not 
processed until the 
completion of halal meat 
processing. 
Registration 
of Muslim 
Workers 
Halal Certifiers, Meat 
Processors and Industry 
Association said all 
Muslim Workers must be 
registered with AUS-
MEAT and any Halal 
Certifier. 
AGAHP stated that all 
Muslim Workers must be 
registered with AUS-
MEAT and received 
endorsement from AIO-
status Halal Certifier. 
Email received from 
AUS-MEAT stated the 
role of AUS-MEAT in 
Muslim Workers 
registration. 
The researcher was 
shown the AUS-MEAT 
registration card by the 
Halal Slaughtermen and 
supervisor during the 
visit to the meat 
establishment. 
Halldorsson & Aastrup (2003) added that the issue of confirmability also refers to 
whether the findings represent the results of the inquiry, and not the researcher’s biases. 
This was addressed in this study whereby all the discussion related to this study are 
derived based on the audio recordings, interviews transcripts, photo images and 
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documents. To facilitate a confirmability audit, all of these evidences are kept by the 
researcher and can be made available upon formal request.  
3.8. Ethical Issues 
Research must take into account several aspects of ethical issues such as religion to 
minimise risk and sensitivity of other members of communities. The subject of halal is 
associated with the Islamic religion. Therefore, careful consideration must be given 
when conducting the research. The researcher has ensured that this study will give more 
attention to the management of the supply chain of the halal meat rather than looking 
details that can disrespect the religion and hurt the feelings of Muslim communities. 
Being a Muslim himself, the researcher was able to approach this with sensitivity during 
the study. 
Besides that, the principles of confidentiality and anonymity must be applied throughout 
the research (Bryman & Bell 2007; Thomas 2004; Miles & Huberman 1994). The 
researcher must obtain informed consent from the participants, protecting them from 
any harm and risk. All these considerations must be rightfully addressed before the 
commencement of data collection. 
The research design was approved by the RMIT Business College Human Ethics 
Advisory Network and the data collection stage was only conducted after the approval. 
A copy of the approval letter is attached in the Appendix section (Appendix F). 
The research information pack which includes the research invitation letter and 
informed consent letter were sent to the targeted participants. These documents 
contained all the information required regarding the study and provided justification of 
how it would benefit the halal meat supply chain industry in Australia. Information 
pertaining to how the data would be collected is included in the research information 
pack. 
The research information pack also addressed the issue of risk to the participants in 
which the participants were assured that they would not be exposed to any risk during 
the study period and they were given freedom to withdraw from the study at any time. 
The participants were also assured that all information collected during the study will be 
held in confidence and would not be used for any other purposes. The identities of the 
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respondents and their organisations would not be disclosed without their written 
permission and anonymity would be respected. Codes were assigned to each of the 
participants to represent the identities for example Certifier #1, Processor #7 and 
Retailer #4, and so on. 
3.9. Chapter Summary 
This chapter discusses the research design that was deemed appropriate in order to 
answer this study’s research questions. It provides the justification with regards to the 
choice of study approach taken in this study. The chapter also describes how the data 
were collected and analysed. The thirty-one interviews together with the document 
reviews and observations generated a very rich data set. This data set represents the 
various stakeholders’ perspectives on the operations of AHMSC, particularly on the 
three main categories of themes identified: AHMSC supply chain structure, factors and 
issues that influence its operations. 
The following three chapters (Chapter Four, Chapter Five and Chapter Six) will present 
the research findings in the context of supply chain structure, factors and issues 
affecting the operations of halal meat supply chain operations in Australia from the 
perspective of the stakeholder groups interviewed. 
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4. The Structure of Australian Halal Meat Supply Chain 
4.1. Introduction 
The following three chapters present the findings of this study. The views of various 
stakeholder groups in AHMSC are presented and whenever relevant, the interview data 
will be cross-checked with the information from the document reviews as well as the 
field observation notes. 
This chapter describes and discusses the structure of the halal meat supply chain in 
Australia. The overall supply chain structure provides a new insight of the halal meat 
industry in a non-Muslim majority country. Two supply chain systems currently exist in 
Australia: the domestic and the export market. Following this, the roles and 
responsibilities of the stakeholders are discussed. The discussion on the halal 
certification types and process are also discussed and this chapter concludes with a 
summary of both sets of supply chain systems. 
4.2. Meat Supply Chain Structure in Australia 
In general, the meat supply chain structure in Australia is similar to other countries. The 
typical supply chain started from the animal breeding farm. After the selling activities, 
either through yard sales, contract sales or agent, the livestock will be brought to the 
abattoir to be slaughtered, followed by the several processing activities, whereby the 
final products can be in the form of carcass, packed meat and smallgoods, both in 
chilled and frozen form. These meat products will be sent to the wholesalers and 
retailers or any point of sales whereby it can be sold to the buyer and the final 
consumers. Figure 4.1 summarises the meat supply chain structure in Australia. 
Figure 4.1: Meat Supply Chain Structure in Australia 
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This study found that there is a shift of trend in terms of the meat processing activities 
in which most abattoirs/slaughterhouses in Australia, especially those who are involved 
in production of meat for the export market, have their own meat processing facilities 
within their premises (Refer Figure 4.2). Instead of sending the animals that have been 
slaughtered to other meat facilities, either to their own meat processing plants at 
different locations or to other organisation’s meat processing establishments, all further 
processing activities such as boning, cutting, packaging and waste rendering will be 
conducted within a single facility or meat processing establishment. According to the 
participants, these integrated meat processing facilities, enable the meat processors to 
have a better control of the supply chain, thus minimise any potential contamination of 
the meat and enable them to produce a higher quality and safer meat products. 
Figure 4.2: Meat Supply Chain Structure in Australia (with Integrated Processing 
Facility) 
 
 
All meat processing establishments in Australia that receive, slaughter, dress, process 
(including further processing), package, handle, store and transport meat or meat 
products whether for domestic use or for export are required to comply with the 
Australian Standard for the Hygienic Production and Transportation of Meat and Meat 
Products for Human Consumption (AS 4696:2007) (Browne 2007). This requirement 
also applies to meat processing establishments that are involved with the processing of 
meat based on ritual beliefs such as halal and kosher. This standard ensures that all meat 
and meat products produced in Australia for human consumption are wholesome and 
complies with the food safety requirements. This standard highlights the food safety 
risks, the needs for animal welfare protection, accurate identification, traceability, and 
effective recall procedures. 
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Two sets of supply chain structure in AHMSC operations seem to exist. It is 
differentiated subject to the identification of which final market the halal meat is to, 
either for the domestic or export market. The following section elaborates both sets of 
supply chain structure. 
4.3. AHMSC Structure for Export Market 
Australia has been exporting halal meat and meat products since 1950s. During this 
time, the Federal government of Australia introduced a special program to supervise the 
halal meat production for export purpose. The halal certifiers have been entrusted by the 
Federal government to provide advice and assist in the supervision of the halal meat 
production from the religious perspective. However, due to the nationwide meat scandal 
in the early 1980s, a Royal Commission was formed to look into the whole Australian 
meat industry. The findings of the Royal Commission include the irregularities in the 
halal meat production, particularly in the export market supply chain. The Royal 
Commission proposed a revamp of the government supervised program in order to 
synchronise the production and certification of halal meat and meat products for the 
export market. Thus, the Australian Government Muslim Slaughterman Program was 
established in 1983 and is now known as the Australian Government Authorised Halal 
Program (AGAHP). This program, however, only applies to the production of halal red 
meat, edible offal and meat products. The production of halal poultry such as chicken 
for the export market supply chain is not bound under this legal requirement. Figure 4.3 
shows the current structure of the Australia’s halal meat supply chain for the export 
market. 
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Figure 4.3: AHMSC Structure in the Export Market Operations 
 
 
In general, all meat processing establishments in Australia who wish to export any type 
of meats and meat products, halal or non-halal, are required to fulfil the requirements 
under the Export Control Act 1982 and the Export Control (Meat and Meat Product) 
Orders 2005 (Meat Orders). The meat processing establishments are required to get 
their relevant operational procedures documented and approved by the Australian 
government through its agency, AQIS (now also known as Biosecurity) which is under 
the Department of Agricultural, Fisheries and Forestry (DAFF). This documentation is 
known as an Approved Arrangement (AA). In addition, if the meat processing 
establishment wants to export halal meat products, the AA must contain what is known 
as halal program. The halal program specifically documents the procedures that shall be 
taken by the meat processing establishments in order to prepare, slaughter, identify, 
process, segregate and certify the halal meat as stated in the Australian Government 
Authorised Halal Program (AGAHP). In some instances, some importing countries 
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impose additional requirements with regard to halal meat imported to their country. 
These specific requirements must also be addressed in the AA documents. 
The halal program must be in place before the meat processors seek the approval for the 
documentation. To ensure that the procedures are in line with the Sharia law, the meat 
processors shall appoint a halal certifier, which has been granted the status of Approved 
Islamic Organisations (AIO). The appointed halal certifier shall evaluate whether the 
procedures are deemed satisfactory and advise the meat processors if any amendment is 
required. These procedures are checked and verified routinely to ensure the delivery of 
halal meat at the highest integrity level. The halal certifier is responsible in issuing the 
halal certificates for all halal meats that originates from that particular meat processors’ 
establishment. The halal certifier shall also ensure that the procedures related to the 
halal requirements are adhered to at all time. Additionally, the halal certifier is 
responsible for the training and the overall conduct of the Muslim workers appointed at 
the meat processors’ establishments. All Muslim workers (supervisor, slaughtermen, 
trainees) must be registered with AUS-MEAT and hold a current identity card which 
identifies the AIO-status halal certifier that they represent. 
In each export establishment producing halal meat, there will also be a representative 
from Australian Quarantine and Inspection Service (AQIS) to ensure that the 
establishment comply with the rigid and stringent structural and procedural standards 
similar with other non-halal producing establishments. Whilst the halal certifier 
representative ensures the religious requirements are strictly complied, the AQIS 
representatives (meat inspectors and veterinarians) will be in charge of the animal 
welfare, hygiene and food safety requirements. 
4.3.1. Halal Meat Processing Process 
Two abattoirs were observed during this study and Figure 4.4 describes the halal meat 
production process in Australia. 
Chapter 4: The structure of Australian Halal Meat Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 127 
Figure 4.4: Production of Halal Meat in Abattoir/Integrated Meat Processing 
Facility 
 
i. The typical halal meat processing starts with the arrival of animals at the 
halal accredited abattoir. The halal supervisor on site will check the 
condition of the animals and will separate the sick and injured animals. Only 
qualified animal according to the halal supervisor judgement will enter the 
production process. While waiting for the processing procedure, the animal 
will be held up at the designated paddock. During this process, the welfare 
of the animal must be adequately taken care, such as humane treatment, 
enough watering and feeding supplies and sufficient roaming area. 
ii. The animals will then be delivered to the processing line in a queue via a 
narrow lane from the paddock for the slaughtering process. The slaughtering 
process is the deciding point whether the meat from the animal can be 
qualified and declared halal. The animal will be slaughtered one at a time. 
For large animal such as cattle, it will be restrained in a holding position 
before the stunning procedure can be administered. It is the requirements of 
the Federal and State government in Australia that all animals intended for 
meat production must be stunned during the slaughtering process. 
According to the halal certifiers, to be accepted as halal, the stunning must 
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not be fatal and only sufficient to render the animal temporarily 
unconscious. The stun gun must be constantly calibrated to avoid excessive 
amount of voltage and the stunning procedure can be reversible. This study 
was informed that the type of stunning that is allowed for halal slaughtering 
is the non-penetrative type which is the stunner-to-head only type. 
Immediately after the stunning, the halal slaughtermen will perform the 
actual slaughtering or sticking process. The halal slaughtermen will cut the 
trachea, oesophagus, jugular veins and carotid arteries using a sharp knife. 
The cutting must be done in a single cut and halal slaughtermen will recite 
the special prayer during this act. The halal slaughtermen must be careful 
not to break the animal's neck or completely severed the animal’s head. 
Usually, the halal slaughtermen will be working with more than one knife. 
The knife will be used interchangeably in which one knife will be sterilised 
while the one is in use. 
The researcher also observed that two halal slaughtermen are present during 
the slaughtering as one will be performing the slaughtering and the other 
one will be sharpening the knife and always be ready to take over. The halal 
supervisor will supervise the activities and determine the halal status should 
there be any uncertainties, especially with regards to the stunning procedure. 
iii. After the slaughtering, the animal will be hung by the hind legs and the 
animals will be allowed to bleed. Once the blood is completely drained out, 
the animal will be transported along the overhead conveyor chain. 
iv. The skin and the internal organs will be then removed. During this stage, the 
meat inspector from AQIS will perform the inspection on the internal organs 
to check for any abnormalities. 
v. However, in particular, if the meat processor is exporting the halal meat to 
Malaysia, the halal supervisor will perform a head check procedure to check 
for any cracked skull. If there is any, it is not qualified to be exported as 
halal to Malaysia, even though it is still accepted by other importing 
countries. 
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vi. Immediately after that, halal branding will be stamped on the carcass using a 
special red ink before it is sent to the chiller room to be cooled overnight. 
vii. After being chilled overnight, the carcasses are now ready for further 
processing activities, which are boning and cutting activities. According to 
the Meat Processors, ‘boning’ refers to the fabrication of meat into cuts of 
boneless form, whereas ‘cutting’ refers to the fabrication of meat with the 
majority of the cuts have bone-in. The meat workers, known as ‘boner’ will 
debone all the cut from the carcass and then the ‘slicer’ will slice the meats 
into smaller cuts, according to the specifications before it is wrapped and 
packed by the ‘packer’ in the appropriate packing and packaging. The 
normal procedure is that the final meat products are packed in cartons as 
well as in the form of carcass. 
viii. Once it is packed, the meat will be sent to another storage room while 
waiting for the shipment preparation. 
ix. The halal supervisor notified that the halal certificate will only be issued 
once the meat is ready for shipment. Halal stamping, that bears the halal 
certifier's name and the meat processors’ establishment number, will be 
stamped on the halal certificate as well as on the carcass. The researcher 
was also notified that beginning 2013, all cartons of halal meat destined for 
Malaysia must be individually stamped halal by the halal supervisor, on top 
of the halal certificate stamping. 
x. Once the shipping container arrives at the meat processors’ establishment, 
the halal supervisor will monitor the loading process and secure the 
container with the government seal and padlock to avoid any tampering 
while in transit stage. If the meat processor’s establishment is the final 
departure point for international shipment, the halal meat will be 
accompanied with the official Australian government EX237 Halal 
Certificate whereas if the shipment were sent to another establishment 
within Australia, a Halal Meat Transfer Certificate or Halal Interim 
Certificate will be used instead. 
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One interesting point highlighted by the Meat Processors and the Halal Supervisors is 
that the meat produced at the export establishments can be sold in the domestic market. 
However, the official halal stamping on the carcass must be removed as the meat has 
lost its export status and is no longer under the Federal government jurisdiction. 
4.3.2. Eligibility of AIO-status Halal Certifier 
Halal certifiers or Islamic organisations which have an Approved Arrangement with 
AQIS are eligible to provide halal certification to the Australian export meat industry. 
Under this arrangement, the halal certifiers, who is given the Approved Islamic 
Organisation (AIO) status, will manage the religious aspects of halal meat production, 
including halal inspection, supervision and certification. Besides that, they will ensure 
that importing country’s specific halal requirements (note: some countries often have 
halal specific requirements) are being met by the meat processors. The AIO-status halal 
certifiers are also responsible in endorsing the meat processor’s halal program in the 
Approved Arrangement document and to conduct on-going training and assessment of 
the halal slaughtermen’s religious competency. Apart from the religious aspect, AQIS 
through its assigned officer at the meat processing establishments will make sure that 
the meat produced by the meat processor complies with the quality assurance and food 
safety Codes of Practice which uphold the principle animal welfare rights and must be 
fit and hygienic for human consumption. 
To be eligible to supervise the processing and certification of halal meat for export 
purpose, the halal certifiers must have an AA approved by AQIS. This is supported by 
the following statement from Processor #3: 
Every Islamic certifier has to have Approved Arrangement of how he is going to 
manage his Islamic organisation (in order) to supply halal services, and then he 
will be audited on how he’s been on, who he is accredited with, which country, 
and the competency of the checker, understanding quality arrangement and 
system how he can audit, so he must be qualified to able to audit and then about 
knowing the competency of the Muslim slaughtermen. It is all about the halal 
program regarding the halal system. 
(Processor #3) 
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In addition, according to the Export Control (Meat and Meat Products) Order 2005 and 
the AGAHP, the halal certifiers must meet the following criteria: 
• Be recognised by a local mosque and an importing country authority, 
• Provide details to AQIS of training and supervision of Muslim workers, 
• Issue Muslim Workers with identity card once assessed as competent, 
• Audit supervised establishments regularly, 
• Notify AQIS of critical non-conformances found during audits, 
• Maintain relevant records, and 
• Participate in importing country reviews when required. 
A halal certifier can lose its AIO eligibility if they are found in breach of the regulations 
set by AQIS in the halal certifier’s Approved Arrangement. They can also lose the 
eligibility to issue the halal certificates for meat destined to a particular importing 
country based on the importing country’s regulatory body’s periodical audit and 
inspection. To ensure that both the Australian meat exporters and the importing 
countries buyers are aware of the halal certifiers’ eligibility status and to prevent 
unauthorised issuance of halal certificates, the list is updated quarterly and available for 
public viewing on the AQIS website. 
This list contains all the halal certifiers’ names, who have been given the AIO status 
together with the market/s which they are allowed to issue halal certificate for 
Australia’s meat producer. All importing countries generally accept halal accreditation 
by any of the halal certifiers in Australia and do not insist for the halal certificates to 
accompany the meat. However, there are some countries that prefer only selected halal 
certifiers from Australia. These countries also imposed additional halal requirements 
that need to be fulfilled by the certifiers and meat exporters. 
4.3.3. Choice of Halal Certifier 
Technically, more than one halal certifier can be appointed by the meat processor. 
However, this study found that all participants from the Meat Processors group prefer to 
deal with one halal certifier only. The halal certifier which can offer the widest market 
access, particularly to the six countries with the strictest halal import requirements i.e., 
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Indonesia, Malaysia, Singapore, Saudi Arabia, United Arab Emirates and Qatar, are 
preferred by the meat processors. 
There is no official requirement stating that when a meat processor chooses a particular 
halal certifier, the subsequent meat processors must use the same halal certifier. 
However, it was observed that all the meat establishments for a particular halal meat 
supply chain, including the subsequent meat processors, tend to use the same halal 
certifier. This can be illustrated as the following. Abattoir A chooses Certifier Z for the 
accreditation and certification for its halal meat production. The subsequent supply 
chain channels, Boning Room B, Further Processor C and Cold Room D have the 
freedom to choose their own halal certifier and have no obligation to choose Certifier Z. 
However, despite having option of other halal certifiers at their expense, all of them still 
choose Certifier Z. 
4.4. AHMSC Structure for Domestic Market 
Ones that distinct the supply chain of halal meat in the domestic market from those of 
the export market are the lack of government regulation and the usage of halal 
certificate. Figure 4.5 shows the current structure of the Australia’s halal meat supply 
chain for the domestic market. 
Figure 4.5: Domestic Halal Meat Supply Chain in Australia 
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In Australia, each State government is responsible for any law or regulations for 
domestic issues, including the provision for halal meats. All domestic meat processors 
in Australia, including those who produces halal meat, are still required to comply with 
the Australian Standard for the Hygienic Production and Transportation of Meat and 
Meat Products for Human Consumption (AS 4696:2007) (Browne 2007). In addition, 
any local establishment that produces handles and/or sell halal meat or intend to do so 
can approach any of the existing halal certifiers, in some cases, individuals, to get the 
required halal accreditation. However, it is not a mandatory requirement for these 
establishments to get the accreditation. Any establishment can produce, handle and sell 
halal meat without having accreditation or certification from the halal certifier. This 
study found that any meat processor in the domestic market can self-proclaim that the 
meat that they produce and sell is halal and have undergone the necessary halal 
requirements. 
Those establishments who have been received halal accreditation are bound to the halal 
certifier’s guidelines. The halal certifier will conduct scheduled inspection, normally 
once every quarter to check for any non-compliance of the guidelines and to provide 
necessary assistance in relation to the halal food production. The halal certifier has also 
the right to conduct unscheduled inspection if there is a need to do so. Based on the 
inspections, the halal certifier has the right to terminate the accreditation immediately or 
not to renew if the halal certifiers found that the compliance has been breached. 
However, it does not stop the establishment to obtain a new halal accreditation from 
another halal certifier if the existing halal accreditation is revoked or is not eligible for 
renewal. 
The interviews with Certifier #2 and Certifier #7 indicate that there are also some 
domestic meat processors who claimed to produce halal meat without having any 
endorsement from any of the halal certifier. In these circumstances, the authenticity and 
integrity of the halal meat could not be proven as there is no available avenue to endorse 
or verify the halal meat production of that establishment. The absence of domestic law 
regulating the halal industry has contributed to this issue. 
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4.4.1. Halal Certification 
It is not compulsory for the domestic meat processors to issue a halal certificate for any 
halal meat that comes out from the establishment even though the establishment has 
been given direct instruction from their halal certifier. In most cases, the same Halal 
Interim/Meat Transfer Certificate for the export movement is used to accompany 
domestic halal meat from one premise to another. However, according to Certifier #2, 
there is no such official Australian government halal certificate for the domestic market. 
For the domestic, the abattoir will come to us, also the same thing… So what we 
will do, we nominate the slaughterman, we do the same procedure for the 
export abattoir, but the only thing different here, is the documentation. No 
export papers. We have our own certificate, which is called the halal interim 
certificate; this is our certificate, so we supply the abattoir with this halal 
interim certificate. When they produce the meat, then if a butcher or a 
restaurant or anybody buy the meats from them, they then give this interim 
certificate to show it is halal… Signed by the Muslim slaughtermen in the 
abattoir, so it has been done by him, to make sure it has done Islamicly right. 
(Certifier #2) 
It is also understood that some of the domestic meat processors are reluctant to issue the 
halal certificate to the domestic retail buyers such as the butcheries due to the small 
volume ordered by the buyer. In most cases, the domestic meat processors will provide 
a photocopy of their annual premise halal accreditation if requested by the butcheries as 
the substitute for the Halal Interim/Meat Transfer Certificate. When asked about the 
practise of using such document, Certifier #2 replied that only the original copy of the 
certificate is considered valid. He added the usage of photocopy certificate is not 
permitted as the possibility of unscrupulous manipulation of the certificate is high. 
However, Certifier #2 accepted the fact that nothing much can be done in the current 
situation. When asked a similar question to the participants of the butcheries group, all 
of them said they have no choice but to accept the photocopy of the meat processor’s 
annual halal premise accreditation. For them, it is the only mean that they can prove to 
their customer that the meat that they are selling is in fact sourced from halal suppliers. 
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In relation to the above matter, Processor #7 mentioned that he did not even bother to 
apply for the certification because for him, the certification means nothing if the current 
control and monitoring mechanism is not properly addressed. He further added that as 
long as he knows that he is getting his meat supplies from trusted suppliers and he does 
not put any additional non-halal substances, the halal meat is religiously fit for the 
consumption of the Muslims. 
4.4.2. Integrity of Halal Meat 
The halal meat in the domestic market can be sourced from two types of abattoirs: the 
domestic abattoirs and export-status abattoirs. Some Muslim participants highlighted 
that there are doubts regarding the halal status of the meat that is produced from the 
domestic abattoirs. The Halal Certifier and Halal Meat Retailer groups claimed that 
majority of the domestic abattoirs that they are aware of, actually processed halal, non-
halal and pork meat in the same facilities and do not have full time Muslim workers. 
Therefore, the halal status of the meat can be questioned. 
However, if the halal meat for the domestic market is sourced from one of the export-
status abattoirs, the same level of halal protection for export meat production can be 
expected. This is because during the production process, the meat processors do not 
differentiate their halal meat production for either domestic or export market. All halal 
meats are produced according to the halal meat export standard as stipulated in the 
AGAHP. This means the halal meats sold by them in the domestic market are actually 
export standard. However, the official Australian government halal stamp on the animal 
carcass need to be removed by the suppliers before the meat is to be sold domestically. 
The integrity of the halal meat supply chain will only be in question once it starts to 
leave the export-status establishments. Since there are no law or regulations governing 
the halal meat production (including transportation and storage) for Australia domestic 
market, there is no guarantee that the halal meat in the domestic market can remain 
halal until it reaches its final customers. However, the Meat Processor participants, 
highlighted by Processor #3 and Processor #5, believed that the integrity of the halal 
meat in the domestic market is as strong as the Australia’s halal meat export market. 
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Our product can go on the domestic market here, not a problem with all the 
label. 99% or 100% of these (are) going (to) export. If we decided to send them 
to local, it means 100% halal. 
(Processor #3) 
So regardless of the product goes domestic or export, we follow the same 
process… We don’t change anything for our domestic because we only do a 
small percentage of the domestic market and we don’t want (to) confuse people 
by saying, yeah, you do this for domestic but make sure you do this for export, 
because it confuses people and that’s where mistake are made. So we keep the 
same processes if it export or domestic because everything that comes through 
our gate we processes it as export. 
(Processor #5) 
Similarly, Processor #2 believes that the halal meat supply chain in the domestic market 
has been produced according to the highest religious requirement at the meat processing 
facilities. He said that there used to be a very high possibility of contamination of halal 
meat in the domestic market in the early years but it is much more controlled now. He 
suggested that almost all of the abattoirs in Australia, including those producing meat 
for the domestic market, have functioning halal program. He further claims the 
following statement: 
Domestic abattoirs don’t exist anymore. Many years ago, there used to be many 
domestic abattoirs. There is no supervision. These days, however, because 
domestic abattoirs almost don’t exist, they have all upgraded to export 
standard, the whole halal program is supervised. 
(Processor #2) 
Even though they admitted that the domestic halal control is shaky and vague, they 
assured that the halal status of the meat is protected throughout the processing activities 
until the meats are transported to their domestic retail buyers. However, they 
acknowledged that once they have sold their halal meat to the domestic retailers, it is 
beyond their control to ensure the halal status of the meats is maintained as before. 
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4.5. Stakeholder Groups in AHMSC 
One of the objectives of this study is to identify the relevant stakeholders involved in 
the AHMSC. Based from the interviews, the following Figure 4.6 represents the 
overview of the related stakeholder groups in AHMSC. 
Figure 4.6: Stakeholders of AHMSC Operations 
 
4.5.1. Halal Certifiers 
In a non-Muslim majority country environment, often the referral point to obtain 
clarification for any question or doubt regarding the halal food production falls on the 
parties that are involved with the halal certification in that country. In Australia, any 
Muslim organisation and individual is eligible to provide accreditation and consultation 
services with regard to the halal meat production as long as they are registered as a 
business organisation. 
In AHMSC, the halal certifiers are regarded to have the necessary expertise in the 
religious aspect of the halal food production even though they might not have any 
religious scholar working in their organisation or are associated with any of the local 
Muslim religious communities. 
The primary role of halal certifiers in Australia is to ensure that the meat processors are 
following all Islamic religious aspects of the halal meat production and to issue the 
necessary halal certificate. The halal certifiers are expected to provide the guidance and 
Chapter 4: The structure of Australian Halal Meat Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 138 
expertise to the interested food manufacturer in Australia on the principle of Sharia law 
in producing halal food products, including the production of halal meat. 
Halal certifiers in Australia are also responsible to identify and nominate any potential 
Muslim workers that are interested to work as the halal supervisors and halal 
slaughtermen at the meat processing facilities. The halal certifiers will conduct 
interviews and competency checking before submitting the official registration of the 
workers with AUS-MEAT and are responsible to ensure the Muslim workers’ training 
and skill competency. 
It was suggested that, at one stage, there were more than thirty organisations in 
Australia that provide halal certification services. However, due to fierce competition, 
importing countries’ requirements and other reasons, the number of halal certifiers in 
Australia has shrunk. Some of it has ceased operations completely, some shifted to 
focus on other type of businesses and some have merged together. One of the unique 
characteristics of these halal certifiers is they are often established based on ethnicity 
affiliation and community based. 
There are presently about twenty-one halal certifiers in Australia that have been 
approved and given responsibilities by the Federal government to supervise and issue 
certificates in the halal meat production for export. All the twenty-one halal certifiers 
are given ‘Approved Islamic Organisation’ or AIO status. Any meat processor who 
wants to export halal meat from Australia must have their halal meat production 
program endorsed and supervised by one of these AIO-status halal certifiers. On the 
contrary, for the domestic market, there is no obligation to obtain the halal certification 
from halal certifiers who have the AIO status. However, to capture a larger share of the 
market and to gain the trust of the halal consumers, almost all domestic meat processors 
opt to obtain halal certification from the AIO status halal certifiers rather than the rest of 
halal certification bodies in Australia. It can also be said that the non-AIOs status halal 
certification bodies are no longer active or only active in their local area. 
4.5.2. Meat Processors 
These establishments are involved directly with the production of halal meats and meat 
products in Australia. It consists of the abattoirs, meat processing, meat further 
processing and smallgoods manufacturing entities. There are 123 abattoirs in Australia 
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that are halal accredited by the country’s halal certification bodies (ABC News 2013). 
These numbers do not include other establishments which also deal with the production 
of halal meats such as the independent boning and processing room facilities. 
Additionally, Certifier #2, Certifier #5, Processor #1, Processor #2 and Retailer #2 
indicated that majority of these meat processors are owned by non-Muslims and 
mentioned that almost all meat processing establishments involved with the production 
of meat for export market have halal accreditation. 
Meat processors involved in AHMSC operations have shown their highest commitment 
in fulfilling their roles and responsibilities in the production of halal meat, especially 
those involved in the export supply chain. There is a tight cooperation between the meat 
processors and their halal certifier. This includes their efforts in seeking advice with 
regard to uncertainty in the production process and the inclusion of the halal supervisor 
as part of the meat processors’ HACCP team. 
Processor #3, Processor #7 and Retailer #6 mentioned that although it can be 
understood that the meat processors’ decision to enter the lucrative halal market is 
largely to achieve their business objectives, it is important for the meat processors to 
duly honour their responsibilities in ensuring the halal status of the meat. This study 
found that their professional conducts in respecting and ensuring the religious 
requirements are fulfilled throughout the production process is commendable. 
One particular effort that is worth mentioning and has never been mentioned before in 
previous studies is the commitment of the meat processors who provide facilities to the 
Muslim workers so that they can perform their daily religious duties while at work. 
These include a separate changing room, pantry as well as a prayer room. Although the 
facilities are only basic, it is laudable as it shows their respect and understanding of 
these Muslim workers’ religious needs. 
More effort is required from the domestic meat processors if they wish to get involved 
in halal meat production. The tendency of local butcher shops obtaining their halal meat 
supplies from export establishments, rather than the domestic, indicates that there is a 
lack of trust and confidence in the integrity of the halal meat. 
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4.5.3. Muslim Workers 
In Australia, there is no ruling that requires any meat processing establishment to 
employ 100% Muslim workers to work in the halal meat production line. However, the 
positions of halal slaughtermen and halal supervisor must be held by Muslim workers to 
ensure that total compliance is observed. These positions can only be filled up by 
practising Muslims who are nominated by the local community society that the person 
belongs to. Both positions also require the Muslim workers to be registered with any of 
the halal certifier in Australia, who will then formally forward their registration to AUS-
MEAT. 
Despite the role of the halal certifier in Australia in providing the necessary halal 
accreditation and religious advice, the real task of ensuring the halal status along the 
supply chain falls in the hands of the respective halal supervisors and halal 
slaughtermen. Since the halal certifier may not be available or located within the halal 
meat processing establishments, these Muslim workers, especially the halal supervisor, 
play crucial roles in ensuring the halal integrity of the meat on a daily basis. The halal 
supervisor must be experienced and religiously competent to decide on any issue arising 
in the halal meat production. The halal supervisor must make decision regarding the 
status of the animal e.g. died after receiving the stunning shot and the arrival of meat 
shipment without Halal Meat Transfer Certificate. 
The halal slaughterman, on the other hand, must possess the technical competency and 
experience to perform the halal slaughtering as they are responsible to ensure that the 
animals appropriately slaughtered. This slaughtering process determines the rest of the 
halal production activities. 
As for the rest of the workers involved in the halal meat production, their role is in 
ensuring the halal status is equally as important as the Muslim workers roles. These 
non-Muslim workers have been given the necessary education and awareness about the 
general principles of halal meat production, which includes basic but critical 
information about how to maintain the halal status and how to prevent any 
contamination. However, for the domestic market, due to the absence of mandatory 
halal regulation, the role of the Muslim workers alongside the halal certifiers are 
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increasingly more crucial to ensure successful implementation of the halal meat supply 
chain. 
4.5.4. Industry Associations 
There are a few meat industry associations that are directly and indirectly related to the 
halal meat supply chain in Australia. Two most recognisable associations in the meat 
industry in Australia are: 
1. Meat and Livestock Australia (MLA), and 
2. AUS-MEAT Limited (AUS-MEAT). 
They play very significant role in the development of halal meat supply chain 
operations in Australia. 
4.5.4.1. Meat Livestock Australia (MLA) 
MLA is a producer-owned, company providing services to the Australian red meat 
industry players, including the producers, processors, exporters, live exporters and 
retailers (MLA 2005a). MLA was established in 1998 and as of 2011; it has more than 
37,500 members comprising from beef, sheep meat and goat meat producers (MLA 
2011). It is responsible in improving the demand and market access of Australian red 
meat and to conduct activities that enhance the industry’s competitive advantage. 
MLA has been known in playing a proactive role in the promotion of Australian halal 
meat. The association has participated in various halal exhibitions organised worldwide 
as well as involved in trade missions to existing and potential meat buying countries to 
market Australian halal meat that have been produced not only to the highest general 
meat safety standards but adhering to the strict religious requirements. MLA also plays 
active roles in facilitating market access to their members who are keen to sell their 
meat in the halal market. 
4.5.4.2. AUS-MEAT Limited (AUS-MEAT) 
AUS-MEAT is Australian industry owned company operating as a joint venture 
between Meat & Livestock Australia (MLA) and the Australian Meat Processor 
Corporation (AMPC). AUS-MEAT is primarily responsible for setting standards for 
processing meat for export under Regulation 3 (1) of the Australian Meat and Livestock 
Industry (Export Licensing) Regulations 1998. According to Association #2, under the 
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Australian Federal Government law, all abattoirs and boning room producing meat for 
the export market must be accredited by AUS-MEAT. He added AUS-MEAT is also 
responsible to conduct the training of meat industry workers and monitor the 
implementation of Quality Management Systems of its member from the industry. 
With regards to the halal meat industry in Australia, AUS-MEAT’s main roles include 
handling the registration of halal slaughtermen upon recommendation from the halal 
certifiers and to provide identification cards to halal slaughtermen, halal supervisors and 
inspectors. AUS-MEAT also maintain database of all registered Muslim workers and 
provides reports when requested. Only registered Muslim workers can be hired to fill 
these positions. Upon receiving the official registration form from the halal certifiers, 
AUS-MEAT will register and issue the relevant documentation and ID card to the 
Muslim workers. Presently, there are about approximately 400 registered Muslim 
workers and 50 halal inspectors in Australia. In addition, there are about 50 – 100 
registered trainee Muslim workers that are currently attached at various locations of 
meat processing establishment processing plant. 
To ensure further development of the AHMSC operations, both of these associations 
also sit in the Australian Halal Consultative Committee and has been handed one of the 
Chair position to represent the meat industry members. 
4.5.5. Halal Meat Retailers 
Halal Meat Retailers in this study can be divided into two: the butchers and the trading 
companies. The butchers are considered as the final point of the halal meat supply chain 
or the halal meat point of sale before it reaches end customer. On the other hand, the 
trading companies act as the focal point between the abattoirs or any meat processing 
establishments with their retail customer. In this study, retail customers can be in the 
form of domestic and overseas customers. In most cases, butcher shops are the trading 
companies’ domestic customers as the meat processing establishments would prefer to 
deal with less numbers of customers. The meat trading companies act as a consolidation 
point of order from the butcher shops and hand in the orders to the meat processing 
establishments. The same situation applies to the overseas customers. Since they have 
little knowledge about the local business environment, the meat trading companies will 
act on their behalf to fulfil their halal meat order requirements. This will minimise the 
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risk of the overseas customers buying non-halal meat and also reduces the number of 
parties or suppliers that both the customers and meat processing establishments need to 
deal with. 
4.5.6. Department of Agriculture, Fisheries and Forestry (DAFF) 
The Department of Agriculture, Fisheries and Forestry (DAFF) is the government 
authority in Australia responsible for the inspection, verification and certification 
services for the export of meat and meat products in Australia including halal meat. All 
meat processors in Australia producing meat for the export market are required to 
comply with the Export Control Act 1982 and Export Control (Meat and Meat Products) 
Orders 2005. These acts outline all aspects of meat handling and processing. It also 
requires export abattoir to have a full time AQIS veterinary officer to ensure and verify 
that the meat hygiene, safety regulation and certification procedures is being 
implemented accordingly. 
Due to the scale of halal meat export, the Australian Federal government has managed 
to develop a well-structured system that oversees the production of halal meat for the 
export market. The Federal government’s intervention especially with regards to the 
certification and halal program ensures that the halal meat produced in Australia does 
not only meet the highest safety and hygiene standard, but also to the strict religious 
requirement. The primary role of DAFF in relation to the halal meat export from 
Australia includes the joint supervision and certification with the approved Islamic 
Organisations (AIOs) through Australian Quarantine Inspection Services (AQIS), now 
known as Biosecurity, to ensure the integrity of halal meat exported from Australia. 
This joint certification and supervision operates under the AGAHP. 
The Federal government has also established the Halal Consultative Committee, which 
comprises the halal certifiers, meat processors and industry associations. Chaired by 
DAFF, this committee provides a suitable platform to address rising issues and develop 
continuous improvement to the current AHMSC operations. However, there is no 
similar practise from the State government with regards to halal governance in order to 
protect the rights of domestic halal meat consumers. 
Table 4.1 summarises the key roles and responsibilities of AHMSC stakeholders. 
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Table 4.1: Roles and Responsibilities of Stakeholders in AHMSC 
 
Halal Certifier Meat Processor Muslim Worker Government 
Industry 
Association Retailer 
Responsibilities 
in halal meat 
supply chain 
implementation 
• Provide advice for 
meat processing 
establishment 
• Review and approve 
halal accreditation 
application 
• Conduct periodical 
and unscheduled 
visits and inspections 
• Provide reports to the 
Australian Quarantine 
Inspection Service 
(AQIS) under DAFF 
• Conduct training and 
retraining of Muslim 
workers 
• Identify, verify and 
recruit halal supervisor 
and halal 
slaughterman 
• Nominate competent 
Muslim workers to the 
meat processing 
establishments 
• Register Muslim 
workers with AUS-
MEAT 
• Ensure halal 
meat production 
compliance 
• Provide 
necessary 
facilities for 
Muslim workers 
• Ensure the 
awareness and 
compliance of all 
workers 
• Establish halal 
program with the 
advice of halal 
certifiers 
• Facilitate the 
audit process for 
AQIS and AIO-
status halal 
certifier 
• Consult AIO-
status Halal 
Certifier over the 
recruitment and 
termination of 
halal supervisor 
and halal 
slaughterman 
Halal Supervisor 
• Supervise the daily production 
• Verify and decide on the uncertainty 
• Advise establishment 
• Schedule Halal Slaughterman duty rosters 
• Issue and signed Halal Certificate at meat 
processing establishment 
• Identify, verify and handle non-halal output case 
Halal Slaughterman 
• The slaughtermen must ensure that the animal 
is slaughtered at the right position and with 
precise cutting.  
• Make sure there is no disruption of the 
production line 
• If the animal died after the stunning, the Halal 
Slaughterman must identify and notify the 
supervisor 
• The supervisor has the responsibility to 
determine whether the killing is acceptable 
Other non-Muslim Workers 
• Notify Muslim workers if the animal is weak or 
sick 
• Notify Muslim workers if the animal is still alive 
after slaughtering, not properly bleed 
• Do not allow touching of halal and non-halal 
• Do not stamp halal on non-halal output 
• Conduct 
periodical audit 
and inspection 
to monitor non-
compliance of 
meat 
processing 
establishments 
and halal 
certifiers 
• Approval of 
AIO-status halal 
certifier. 
• Approval of 
meat 
processing 
establishment’s 
and halal 
certifier’s 
Approved 
Arrangement 
(AA) 
• Chair the 
Australian Halal 
Consultative 
Committee 
• Promotion of 
Australian 
halal meat for 
market access 
• Facilitate any 
dispute or 
queries 
between 
government, 
halal certifier 
and meat 
processors 
• Registration of 
halal 
slaughterman 
and 
supervisor 
upon receiving 
nominations 
from halal 
certifiers 
• Halal meat 
point of 
sale 
• Ensure the 
halal status 
of meat at 
their retail 
outlet 
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4.6. Halal Accreditation and Certification 
Although the production of halal meat at the meat processing establishments have 
fulfilled the religious requirements, the only tangible evidence that provides halal 
assurance are the halal accreditation and certification issued by the halal certifiers. 
4.6.1. Types of Halal Accreditation and Certificates 
There are various types of halal accreditation and certificates that exist in the operations 
of AHMSC: 
4.6.1.1. Annual Premise Halal Accreditation 
This certificate authorised that the premise has satisfied the necessary requirements to 
produce, process, store halal food product. It is issued on an annual basis, subject to 
inspection approval by the halal certifier preferred by the meat processors. Once the 
halal certifier has approved the meat processor’s halal program, they will be given a 
hard copy of the accreditation in the form of a certificate. According to the halal 
certifiers, for easy reference, most applicants prefer to display this certificate at the most 
visible place within their premises, often on the wall (Refer Appendix M (i)). 
4.6.1.2. Halal Certificate for Source of Supply 
For non-slaughtering or meat processing premises i.e. only involved with selling halal 
meat to the end customers such as the butcher shops, they tend to opt for this certificate. 
This certificate is issued by the halal certifier to endorse and verify that the halal food 
products such as meat or non-meat based product sold on this particular premise has 
originated from a halal source. This certificate contains the list of halal products e.g. 
types of meat products and its relevant supplier. Different individual certificates will be 
issued if the premise has more than one halal meat suppliers. If the premise wants to add 
or change their product range or supplier, they must notify and seek consent from the 
halal certifier. Once approved, the halal certifier will issue a new certificate with the 
updated list of products and suppliers. 
4.6.1.3. Halal Meat Transfer Certificate or Interim Halal Certificate 
This type of certificate is issued by halal supervisor working at a particular meat 
processing establishments on behalf of the halal certifier. It must be signed together by 
the halal supervisor and meat processing establishment’s manager. The certificate 
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certifies that the meats have been produced according to the halal requirements. It is 
issued for every batch of meat output sent to another meat processing establishment. For 
example, the movement of halal meat from the Abattoir A to Boning Room B requires 
the issuance of Halal Interim/ Meat Transfer Certificate issued by Abattoir A. If the 
halal meat requires to be relocated to another place, for example, from Boning Room B 
to Butcher Shop C, a new Halal Meat Transfer Certificate must be issued by the halal 
supervisor of the current meat processing establishment (Refer Figure 4.7). Most of the 
time this type of certificate is considered as the official halal certificate for halal meat 
sold in the domestic market. 
Figure 4.7: Halal Meat Transfer Certificate Usage 
 
 
4.6.1.4. Official Australian Government Halal Certificate for Export Meat 
Any halal meat for export purposes must be accompanied with this certificate, which is 
also known as the EX237 Halal Certificate (Refer Appendix M (ii)). It is issued by the 
halal supervisor on behalf of the halal certifier together and has a dual signatory of the 
plant manager and DAFF officer in charge at the premise. If the halal meat needs to be 
relocated to another establishment before the port of departure, the EX237 Halal 
Certificate will only be issued by the final establishment that handles the meat. Besides 
that, all cartons labels for halal meat export will have a unique Australian halal logo 
Chapter 4: The structure of Australian Halal Meat Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 147 
with the meat establishment’s number (Refer Appendix M (iii)). Figure 4.8 illustrates 
the issuance of the official Australia Government Halal Certificate for export purpose. 
Figure 4.8: Halal Meat Transfer Certificate and Official Export Halal Certificate 
Movement 
 
 
4.6.2. Halal Accreditation and Certification Process 
As mentioned earlier, it is not mandatory for any business organisation dealing with 
halal food production in Australia to apply for halal accreditation and certification 
except for those involved with the production and trading of halal meat for the export 
market. Any interested organisation can submit their formal request to any of the 
Chapter 4: The structure of Australian Halal Meat Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 148 
existing halal certifiers in Australia stating their desire to apply for halal accreditation 
and certification. Figure 4.9 presents the halal accreditation process in Australia. 
Figure 4.9: Generic Halal Accreditation and Certification Process for Meat 
Processing Establishments in Australia 
 
 
According to Certifier #6, halal accreditation refers to ‘the official recognition of a 
company’s suitability for preparing halal goods on their premises’ and halal certification 
refers to ‘the official recognition of individual products as complying with halal 
requirements’. The formal request should contain background information about the 
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organisation such as the number of workers, intended market for the product, and 
detailed information regarding the type of halal meat that the organisation wants to 
produce or process. A certain amount of fee will be charged to the organisation during 
the application process. According to Certifier #6 and Certifier #7, the fees vary 
depending on certain factors such as product category, risk factors involved from a halal 
and quality point of view, work complexity, the company’s market, level of assistance 
required in developing and implementing halal program, frequency of inspection visits 
and the need for ongoing support systems. 
Meat processors who wanted to produce halal meats are required to include information 
such as the animal species handled at the establishments, type of halal meat that the 
establishments want to produce/process, the number of registered Muslim workers; and 
any existing halal program in place at the establishment. The meat processors are 
required to form its own halal program for the production of halal meat before they can 
submit their application. However, the meat processors can consult the halal certifier 
and seek advice on the formation of the halal program. For any processing or further 
processing meat establishment such as the boning room who wanted to apply for the 
halal accreditation and certification, the application should also contain information of 
the suppliers of the meat that the organisation purchased from and whether the suppliers 
also have similar halal accreditation and certification. 
Upon receiving the formal application, the halal certifier will send an acknowledgment 
notice to the organisation stating that the application has been formally received. The 
application will be assessed based on the halal certifier’s criteria and in some cases; 
further information may be required from the organisation either through verbal and/or 
written communication. Once the application has been assessed, a minimum of one site-
visit will be conducted by the halal certifier to inspect and monitor the 
production/processing process. During the site visit(s), the halal certifier will advise the 
organisation on whether changes are required to address the current 
production/processing process to suits the halal requirements. After all the halal 
requirements have been satisfied, the halal certifier will issue the halal accreditation to 
the organisation. 
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A mutual agreement between the halal certifier and the organisation will be signed to 
ensure that the organisation meets the necessary requirements during the approved 
duration of the accreditation and certification. Apart from the certificate, the agreement 
permits the organisation to use the halal certifier’s logo to be placed on the 
organisation’s product packaging or labelling. The agreement also includes conditions 
whereby the halal certifier is permitted to conduct unscheduled inspection to the 
organisation’s premise. The approved duration of the accreditation is normally one year 
and can be renewed upon formal renewal submission by the organisation. If the 
organisation has been found in breach of the conditions set in the agreement, the halal 
certifier has the right to revoke the accreditation immediately or the organisation will 
not be eligible for future renewal of the accreditation. 
4.7. Chapter Summary 
The halal meat production started in Australia since the late 1950s and has since 
undergone various phases of development, including improvements in the certification 
and production system. To cope with the worldwide demand, Australia has devised a 
special program to regulate the halal meat production for the export market to gain the 
confidence of the Islamic countries and to ensure the religious requirements are strictly 
been observed. Hence, ensuring the credibility of the AHMSC operations as well as the 
meat halal status. 
With joint supervision from the government agency and the AIO-status halal certifiers, 
all production of halal meat for export market are strictly monitored and standardised 
from the moment the livestock are brought to the abattoir until the meat leave the final 
departure points for international shipment. Meat processors with the assistance of the 
halal supervisors take heavy precautions at every control point within the supply chain 
to avoid the possibility of cross contamination of the meat. All movements of halal meat 
must be accompanied with the required Halal Meat Transfer Certificate and/or official 
Australian Government EX237 Halal Certificate. 
Despite the strict control and supervision for the production of halal meat for export 
market, the domestic halal meat supply chain remains loosely regulated. At the moment, 
there is no specific regulation from any State government in Australia pertaining to the 
halal meat supply chain for the domestic market. It is up to the domestic meat 
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processors to apply for the necessary accreditation from the local halal certifiers. Based 
on the interviews, there are also meat processing establishments who claimed to 
produce halal meat, even though they do not receive any accreditation. 
This chapter forms the basis of discussion in the next chapter in which the factors that 
are deemed influencing the current operations of halal meat supply chain will be 
deliberated, particularly from the stakeholders’ perspectives in a non-Muslim majority 
populated country. 
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5. Factors Influencing the Operations of Australian 
Halal Meat Supply Chain 
5.1. Introduction 
This chapter seeks to examine factors that influence the successful operations of 
AHMSC. The perspectives of each of the stakeholder groups in the AHMSC operations 
are presented beginning with the Halal Certifiers’ point of view, followed by the Meat 
Processors, Muslim Workers, Industry Association, Halal Meat Retailers and DAFF. 
Overall, there are ten factors that have identified by the various stakeholder groups as 
influential to the operations of AHMSC. The ten factors are: halal program, halal 
governance, halal certification, halal personnel, halal meat segregation, halal 
understanding, trust, religious and social responsibilities, consumer awareness and 
obligation, and supplier selection. 
Table 5.1 shows the overview of the factors influencing the AHMSC operation issues 
identified by the participants in this study. 
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Table 5.1: Factors Influencing the Operations of AHMSC by Study Participants 
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Certifier #1 X X   X X X X   
Certifier #2 X X X X X  X X X  
Certifier #3 X X  X X X X    
Certifier #4 X X X X X X X X X  
Certifier #5 X X  X X X  X X  
Certifier #6 X X X X  X  X X  
Certifier #7 X X X X  X  X X  
Processor #1 X X X X X      
Processor #2 X X X X X   X   
Processor #3 X X X X X   X   
Processor #4 X  X        
Processor #5 X X X X X   X   
Processor #6 X X X X    X   
Processor #7 X X      X   
Processor #8 X       X   
Worker #1 X X  X  X     
Worker #2 X     X     
Worker #3 X X  X  X     
Worker #4  X    X     
Worker #5 X X  X  X     
Retailer #1 X       X  X 
Retailer #2 X       X  X 
Retailer #3 X       X  X 
Retailer #4  X    X X    
Retailer #5      X X X  X 
Retailer #6 X X     X X  X 
Retailer #7          X 
Retailer #8 X X  X    X  X 
Association #1   X  X      
Association #2   X  X      
AGAHP Review X X X X X      
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5.2. Perspectives of Halal Certifiers 
This section provides perspective from the Halal Certifiers with regards to factors that 
influence the current operations of AHMSC. The Halal Certifiers identified nine factors: 
1. Halal program,  
2. Halal governance, 
3. Segregation of halal meat, 
4. Halal certification, 
5. Halal personnel, 
6. Consistent understanding of halal,  
7. Trust between stakeholders,  
8. Religious and social obligation of the Muslims, and 
9. Consumer awareness. 
5.2.1. Halal Program 
The Halal Certifiers believe that it is important that halal program should be 
implemented in any meat processing establishments along with other food quality 
assurance standards such as Good Manufacturing Practise (GMP), Good Hygiene 
Practises (GHP) and other production requirements compliance. They suggested that the 
halal program outlines the necessary religious requirements for the production of halal 
meat. Any interested meat processing establishment can approach any of the halal 
certifier in Australia if they want to produce and sell halal meat. 
For meat processing establishments who involved with any activities related to halal 
meat export, they must include their halal program details in their Approved 
Arrangement documents prior to submission for approval from AQIS. To ensure 
consistency and standardisation, all halal programs for export purposes must be tailored 
to the requirements stated in AGAHP. The AGAHP can be regarded as the overarching 
halal program in AHMSC operations for the export market. In addition, the halal 
program for export purpose must be first reviewed and approved by halal certifiers who 
have been granted the AIO status by the Federal government. 
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However, in the domestic market, this study found that each halal certifier has their own 
version of halal program. While there is an existence of multiple versions of halal 
program, the differences are minor. The fundamental Islamic law requirements and core 
halal principles that need to be observed are still the same. The differences normally lie 
on the frequency of inspection and the minimum number of Muslim workers required. 
5.2.2. Halal Governance 
Halal Certifiers believe that the current success of halal meat supply chain operations in 
Australia is a result of the systematic control and stringent monitoring of halal meat 
supply chain activities. The effective and constant control of monitoring conducted by 
parties such as the halal certifiers, meat processors and relevant government agencies 
has ensured that the integrity of the supply chain is executed to the highest possible 
level. Certifier #5 to an extreme extent, argues that the current control and monitoring 
of halal activities has led to zero exposure level of halal contamination. He said: 
No vulnerability. When it comes to meat, it is very difficult, very difficult to be 
contaminated because of the checks and balances that you have all the way. 
(Certifier #5) 
However, according to Certifier #1, the control and monitoring process is not easy to be 
executed. He added halal integrity is not merely getting the animal slaughtered 
according to the religious requirements but it encompasses all elements in making sure 
that the meat remains halal from the beginning of the supply chain until it reaches the 
ultimate point of consumption. Every logistics activity must be controlled and 
monitored to minimise the risk of cross contamination. This helps ensure the consumer 
confidence and fulfil the religious obligation of the Islam followers. Certifier #1 said: 
The main thing about halal is about control. It starts with our control of the 
animal while it is alive to the ritual slaughtering and it goes down to 
transportation, distribution, products that goes into the ingredients, that goes 
into the consolidation of products into the food, all the way to the plate of 
household. The process could take 10 to 15,000km, but within the process that 
happens, there is a chain. If any part of the chain is broken, you can’t no longer 
consider it is (still) halal… it could still end up be halal, but as far as integrity 
(is concerned), we cannot longer consider it as (halal). 
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There is an indication of good and tight cooperation between the halal certifiers who 
have AIO status with AQIS in handling the halal meat production activities for the 
export market. Certifier #3 has the following view: 
It is a very good cooperation between halal certifying bodies and government in 
Australia; they do always try to reform to improve the system. I can tell you, we 
are very, very advanced in this field one it comes to supervising the meat, which 
is very, very big quantity they export overseas. So there is always meeting, 
regular meeting, more than once a year with AQIS, the government body and 
the committee of certifying bodies. They do review, they do change, (and) they 
do improve the system from time to time. 
(Certifier #3) 
There is a clear defined jurisdictional line between them and AQIS as highlighted by 
Certifier #2, Certifier #3 and Certifier #5. AQIS has the overarching responsibilities in 
ensuring the overall meat production activities in each meat processing establishment 
comply with the meat hygiene and safety production standards, whereas the halal 
certifiers will have full authority on all matters pertaining to the religious aspect of halal 
meat production. 
We do it from the religious point of view and they (AQIS) do it from the 
hygienic point of view. 
(Certifier #2) 
They (AQIS) do rely on us on every Islamic issue. We are the decider but in 
other aspect, AQIS will take care of all the hygienic side or regulation side. 
(Certifier #3) 
Their job is to inspect the innards of every animal to see if it is healthy or not… 
So if you start having sores on the heart or the lungs or something, that animal 
is condemned. It cannot be used for human… So, if it is not passed, the whole 
animal is condemned. 
(Certifier #5) 
Chapter 5: Factors Influencing the Operations of Australian Halal Meat 
Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 157 
Halal certifiers will conduct periodical scheduled audit inspections and at times, random 
unscheduled inspections to the meat processing establishments. During the visits, halal 
certifiers will inspect whether the requirements have been followed and will look for 
any non-conformity. Among the particular area that will be given specific attention 
during the inspection are availability and the number of halal slaughtermen and halal 
supervisors on site, position of animal on the slaughtering floor, stunning and 
slaughtering activities, minimum duration to allow full bleeding of animal, daily and 
monthly report of non-halal output, handling procedures of non-halal output and storage 
area of halal and non-halal meat. Certifier #5 provides the following information: 
For meat processing companies, we have inspection twice a year. For 
slaughterhouse or abattoirs monthly. It is the government requirement … but 
we still put in the condition in the agreement that we can do the random 
inspections without informing them and if we found any breach of agreement, 
we can cancel the certificate. 
(Certifier #5) 
The halal certifiers will also discuss with the meat processing establishment 
management on any issues concerning the halal production requirements and give 
further advice on continuous improvement that can be taken. The halal certifiers will 
also take the opportunity to provide some updates to the Muslim workers and at the 
same time, conduct ongoing assessment of the Muslim workers working and religious 
competency. 
5.2.3. Segregation of Halal Meat 
Halal meat can be cross contaminated when there is a physical contact between the halal 
meats with non-halal elements. The Halal Certifiers reiterated that halal meat can lose 
its’ halal status when there is contact with the non-halal meats within the supply chain, 
which can happen during the production, storage and transport activities. In the 
occurrence of non-halal meat output after the slaughtering process, non-halal meat must 
be handled and kept separately. However, to minimise disruption to the production 
schedule, the non-halal meat is still allowed to remain on the production chain but the 
halal supervisor is given specific instruction to tag the non-halal output with visible 
non-halal tagging and to personally escort the non-halal meat until it reaches the 
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separate storage area. To prevent unintentional contact between halal and non-halal 
meat along the production chain, the Halal Certifier added that an acceptable gap, 
normally a minimum of two animal spaces, is required. 
In terms of transportation, halal meats shall not be transported together with non-halal 
meats. For halal meats destined for the export market, the possibility of cross 
contamination with the non-halal meats is very remote as the halal meats will be 
transported on its own in the shipping container. It will be put in the sea freight 
containers according to their destination countries. The containers are locked and sealed 
with the government official seal, which have a serial number which will be recorded on 
the shipping documents as well as on the official EX237 Halal Certificate. Any attempt 
to tamper with the seal can be detected at all various checkpoints like the warehouse, 
container yard and on the vessel. Once the shipment arrives at the customer premises 
overseas, the person receiving the container will check the seal and tally the actual serial 
number of the seal with the ones recorded in the documents. If the shipment has been 
tampered, the customer has the right to refuse the shipment as the halal meats might 
already be cross-contaminated. 
In the domestic market, for some reasons, such as cheaper cost of transportation and 
inadequate transport fleet, there are possibilities that both halal and non-halal meats will 
be transported in the same truck. From the perspective of the Halal Certifiers, if these 
circumstances arise, both meats need to be separated in the truck. If the volume of the 
non-halal meats is small and in the form of loose carton packaging, the non-halal meats 
need to be placed inside a special cage. The same applies if there is a small amount of 
non-halal carcass. If the volume of the non-halal meats is large and in palletised 
packaging, both meats need to be placed at different ends of the truck. For example, the 
halal meats will be put at the beginning of truck storage space and the non-halal at the 
other end. An acceptable gap space should available be made in between or a 
specialised curtain railing should be installed to ease the segregation process. With the 
halal supervisor on the site, the loading process of both meats are properly monitored 
and executed to ensure minimal chances of cross contamination. Certifier #2 said: 
Halal meat will not be transported with pork in one truck. No…no way at all, 
and if halal and non-halal meat, for example, lamb are slaughtered halal and 
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some other lamb are not slaughtered halal want to be transported in one 
(truck), it can, but they have to have a rail between and covered. The halal has 
to be covered, so it does not contaminate by the non-halal. 
(Certifier #2 
However, the transportation of halal meats together with haram meats such as pork is 
totally prohibited and unacceptable. The Halal Certifiers said they have stressed this 
important point to the meat processing establishments under their supervision and it is 
the responsibility of the meat processing establishments to share this information to 
their transport counterparts. However, they acknowledged that there is no control and 
monitoring mechanism for this matter, particularly at premises that is not under the 
supervision of any halal certifiers such as some of the independent boning room 
establishments. 
5.2.4. Halal Certification 
Any production or shipments of halal meat in Australia will only be considered 
officially halal if it is accompanied with the endorsed halal certificates. To ensure 
rightful issuance and to avoid abuse of halal certificate at the meat processing 
establishments, halal certifiers entrust only the halal supervisor to perform the task of 
issuing and endorsing each of the halal certificate. All the halal certificates must also be 
endorsed by the meat processing establishment plant manager, and in the case of export 
market, the on-site AQIS officer is also required to endorse it. 
Halal supervisors in each meat processing establishment play a crucial role in this 
particular matter. Once the halal meat productions have finished and are ready to be 
shipped out to any destination in Australia, the authorised halal supervisor of that 
establishment will issue the Halal Meat Transfer Certificate/Interim Halal Certificate. 
Upon receiving that particular shipment, the halal supervisor at the receiving end will 
check and ensure the availability and correctness of the halal certificate. If the halal 
supervisor finds that the certificate is missing or has been tampered, he will refuse to 
receive the shipment and the halal meat could no longer be considered halal as the halal 
integrity might have been compromised. Similarly, the halal meat will lose its halal 
status if any person other than the authorised halal supervisor receives the shipment, 
even though the person is also a Muslim. 
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In circumstances when the halal meat needs to be relocated to another domestic 
establishment, a new Halal Meat Transfer Certificate will need to be issued as the 
previous halal certificate is null and void. According to the participants, this measure 
has further ensured the integrity of the halal meat supply chain and prevents abuse from 
any unscrupulous parties. This measure will enable effective traceability of both the 
halal meats and certificate by relevant parties, particularly when the halal status is 
suspected to be breached. 
5.2.5. Halal Personnel 
All of the Halal Certifiers agrees that everyone involved in the halal meat supply chain 
in Australia plays the important key enabler towards successful operations. The people 
can be divided into various groups: the halal certifier, meat processor management, the 
Muslim workers and the non-Muslim workers. 
Halal certifiers’ personnel are the key reference point when it comes to religious matters 
pertaining to halal meat production. They are regarded as the experts who have the 
highest knowledge about halal food principles compared to other stakeholder groups. 
Therefore, it is crucial for them to provide appropriate advice and guidance. In the 
course of approving halal certification applications as well as conducting audits and 
inspections at the meat processing establishments, they must exercise their power and 
act accordingly without any prejudice and favouritism. They expressed their concern at 
the possibility of some halal certifiers who may not act accordingly as they fear that 
they may lose their revenue should they disqualify the halal accreditation of the meat 
processing establishment. 
Since the halal certifiers cannot practically be at each accredited establishment all the 
time, the responsibilities to ensure that the halal requirements are observed on a daily 
basis fall on to the Muslim workers, particularly the halal supervisor, at that particular 
establishment. They expected that the halal supervisor nominated to work in the meat 
processing establishments will perform their jobs. The halal supervisor is expected to 
assist the meat processing establishment management team in providing the necessary 
advice regarding halal principles and ensuring that the overall halal meat production 
requirements are complied. 
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Similarly, the role of the halal slaughterman in the halal meat supply chain operations is 
critical. Certifier #7 explained that the meat can be considered as halal if it is only 
slaughtered by a practising Muslim. Therefore, in the absence of the halal slaughterman 
at any abattoir producing halal meat, the production of halal meat cannot be performed 
or the meat production for that duration of absence is deemed to be non-halal. 
On the same note, the Halal Certifiers expect that the meat processors’ management 
team should not instruct the Muslim workers to perform tasks that are against the halal 
requirements. The management team is expected to diligently obey the requirements 
stated in the halal program as well as ensuring that workers in their premise understand 
the principles of halal meat production. 
5.2.6. Halal Understanding 
It is important for all people involved in the production of halal meat to have the correct 
and comprehensive understanding of the halal food production principles, especially for 
the non-Muslims and those in the non-Muslim majority environment. It is important to 
address this particular matter so as to dispel the misconception of halal as being only 
about the slaughtering process and only meant for the consumption of Islam religion 
followers. Certifier #3 believes that the general understanding of halal concept has been 
improving for the past few years in Australia, especially from the perspective of the 
non-Muslim population. He said: 
Yeah, it is improving a lot. I mean, the understanding of halal in Australia is 
improving a lot. If you go to any manager in any company, he spell and 
pronounce halal better than the Arab people, they do understand what is halal. 
People used to think halal is only just the meat, now we are trying to make 
people understand, I believe the understanding is there to a certain number, 
halal is just not meat, halal is a way of life, everything in life. 
(Certifier #3) 
According to him, the Muslim community must play an active role to ensure that proper 
understanding of halal among the non-Muslim counterparts are inculcated. 
Misconception about halal meat production among certain quarters of the non-Muslim 
population can hinder the current reputation and future prospects of the halal meat 
industry in this country. Certifier #3 added that the responsibility of disseminating 
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proper halal understanding should fall under the responsibility of the halal certifiers in 
Australia as this group of stakeholders has the highest knowledge of halal among all 
others in this non-Muslim majority environment. He said: 
We should be responsible to make this sort of awareness and we do it. There is 
the understanding in general, that the halal certifying bodies are just people 
who sign the certificate and supervise the meat. In our philosophy, we do 
believe in teaching people about halal, make them aware about Islam… For us, 
certifying bodies is supposed to be wider than what people think it just sign 
papers… So yes, it is part of us, our role to make this awareness. 
(Certifier #3) 
Certifier #4 also shares the same views regarding the role of halal certifiers to 
disseminate proper halal education, particularly to the non-Muslim community. He said: 
When we go for auditing in a non-Muslim company, we discussed with them all 
about halal issue. We have so many publications about halal… So, we make 
them clearly understand what halal means and what are the procedures that 
they have to maintain during the halal production to avoid contamination. We 
talk to them clearly and provide the information… We ask them to make sure 
that any people working in halal, they should be aware of what halal is mean. 
(Certifier #4) 
In terms of ensuring the Muslim workers that the halal certifiers nominated to work in 
the meat processing establishments have the right understanding and competency of 
halal meat production. Certifier #5 has the following comments: 
We got all brochures and materials also, catalogues and halal training manual 
for slaughtermen… how to sharpen knives, how to cut the throat, how to treat 
animals. We have a very big manual for halal, it is 170 pages, but we give them 
a very brief one to maintain… 5-6 pages and make them understand and read it. 
If they cannot read English, we will make them understand it… 
(Certifier #5) 
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5.2.7. Trust between Stakeholders 
Despite the halal assurance system that is already in place, the Halal Certifiers believe 
that there are still elements of uncertainty regarding the halal requirements compliance 
at the meat processing establishments. Therefore, they may have to rely on their trust 
that all parties involved in the halal meat supply chain will act accordingly. The Halal 
Certifiers said they put their utmost trust in all meat processing establishments 
producing halal meat to execute the halal meat production requirements with due 
diligence and to guarantee the protection of the meat halal status throughout the 
production process. However, the Halal Certifiers place greater trust and responsibilities 
on the Muslim workers to work as the authorised halal slaughtermen and the halal 
supervisor. Since these workers are working at the meat processing establishments 
producing halal meat on the full time basis, the Halal Certifiers have to rely on them in 
making sure that all religious aspects of halal meat processing are strictly being 
followed. Certifier #1 and Certifier #5 have the following remarks: 
We are here, we can’t be at every single abattoir and cold room every day at 
the same time. All I can do is to ensure my procedures are in place, I told these 
establishments, this is the procedure they have to run and that’s all that I can 
do. I just have to use a trust system. I trust the supervisor they do the job and 
trust the companies that they doing the job and that’s all that I can do to 
guarantee it. I can’t employ 200-300 people. 
(Certifier #1) 
Of course, we do trust the companies, very, very important. Without trust, we 
cannot do. I think the big company, the big organisations in Australia, they 
follow the guidelines themselves. They are very trustworthy and compared to 
our Muslim, Muslim themselves, they are not very trustworthy. But they have 
promised and they do that. 
(Certifier #5) 
In addition, the Halal Certifiers suggested that trust plays an important role in the 
domestic AHMSC operations, since the absence of any state regulation governing the 
halal meat industry. Certifier #4 has the following remarks: 
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Most of these Muslims butcheries they do not follow the guidelines and do not 
keep all these records because they trust each other. For example, I trust a 
Muslim brother in Melbourne; I even do not need the Halal Certificate to be 
displayed on the window. We don’t need Halal Certificate. We are Muslims 
selling halal meats. Like in Muslim country, Muslim butchers do not have Halal 
Certificate. 
(Certifier #4) 
Since there is no specific legal legislation regarding halal malpractice (except for 
reporting the case to Fair Trading authorities) and anyone can claim that the meat that 
they produce or sell is halal, Muslim consumers and retailers have to rely on their trust 
that the meat procured come from reliable and trustworthy halal source. Certifier #6 and 
Certifier #7 argued that in most cases, Muslim consumers in Australia tend to have 
more trust on local Muslim butcher shops, rather than retail supermarkets or non-
Muslim butcher shops, as they believed that the halal status of the meat is more 
protected and they believed that Muslim sellers have the obligation to sell only halal 
meat. 
5.2.8. Religious and Social Obligations of the Muslims 
The Muslims personnel working within the halal meat supply chain in Australia have 
important responsibilities towards ensuring the successful operations of the halal meat 
supply chain from the religious perspectives. This should start from the halal certifiers 
themselves. Halal certifier personnel who are in charge of inspecting and auditing the 
meat processing establishments on the compliance of halal requirements, has his 
religious obligation to determine that he inspects and audits the halal production process 
thoroughly. Similarly for the halal slaughtermen and supervisors, they must ensure that 
the meat processing establishments adhere to the strict requirements, even though that 
they are being employed by the meat processing establishments. Certifier #3 has the 
following remarks to his other halal certifier counterparts: 
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The certifying bodies have to be honest, have to have fear of God more than 
anybody else. I mean, not to fear the government because they give them the 
license. They have to fear God first, because God is watching you every minute. 
(But) if he fears somebody or the government, maybe you wait until the audit 
come and (only then) you try to be good in front of them. 
The office or certification bodies’ board has to always appoint the right 
slaughtermen, even the slaughterman is on the lower level. Whatever level he is 
in, he has to fear God too in his action, because he knows he is responsible in 
feeding millions of Muslim of this world. I believe taqwa and iman is supposed 
to be the pillar of this religion. 
(Certifier #3) 
5.2.9. Consumer Awareness 
In addition to the role of the various parties in the supply side of halal meat, the Halal 
Certifiers identify that it is equally important for the halal meat consumers to play a role 
towards the successful operations of AHMSC especially in the domestic market. With 
the increase number of fraudulent involving halal meat trade in the domestic market, the 
Halal Certifiers urged the consumers, especially the Muslims to boycott or avoid from 
buying halal meats from suspicious retailers. Although the non-Muslim consumers can 
still consume the contaminated halal meat because there is no physical damage to the 
meat, but for the Muslims, it is no longer religiously fit for their consumption. 
Certifier #4 and Certifier #5 said that the consumers must play investigative role when 
purchasing the halal meat. If the consumers are in doubt, it is suggested that they 
enquire the retailers the origins of the halal meat supply and have the right to look at the 
meat halal certificate to verify the halal meat source. However, if the halal consumers, 
especially the Muslims, still buy from unreliable sources or from retailers who mix both 
types of meat, the domestic halal consumers will always be surrounded with ambiguity 
on the halal status of the meat. If this continuously occurs, then the domestic market of 
AHMSC operations will always be exposed to the possible cross contamination. 
Certifier #5 voiced his concern: 
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Always read the certificate. It must have the name and the address of the store 
that you are in, but unfortunately, they don’t bother reading it. 
(Certifier #5) 
Both of them added that halal meat consumers, particularly the younger Muslims 
generation and the non-Muslims, should have the proper awareness and education of the 
halal food principles, especially with regards to how the halal meat can be contaminated 
throughout the supply chain and how to correctly identify halal meat status that are sold 
in the market. Failure of the consumers to exercise their rights and obligations will 
dampen the operations of the AHMSC in the domestic scene and will further put other 
halal consumers at risk of consuming non-halal meat. 
5.3. Perspectives of Meat Processors 
Meat Processor’s group identified the following as factors influencing the operations of 
the halal meat supply chain in Australia: 
1. Halal program, 
2. Halal governance, 
3. Segregation of halal meat, 
4. Halal certification, 
5. Halal personnel, and 
6. Trust. 
5.3.1. Halal Program 
All of the Meat Processors confirm that they have a functioning halal program 
implemented at their premises. Six out of eight Meat Processors have started their halal 
program more than ten years ago when the demand for halal meat started to accelerate 
and have abandoned their regular meat production since then. With the exception of the 
domestic market regulation, the halal program is a compulsory requirement for any 
meat processing establishment which deals, handles and processes halal meat for export 
market. The Meat Processors agreed that it is vital for any meat processing 
establishment to have some sort of formal guidelines to assist them in producing halal 
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meat that are religiously accepted. The participants in this group admitted that the cost 
for having a halal program is high; they consider spending the required investment just 
like other quality assurance programs in their current meat production operations. They 
believed that the high costs can be offset with the rising demand for the halal meat as 
well as the future potential growth of this important market segment. 
To ensure that the halal program addresses all the obligatory requirements, meat 
processors seek assistance and approval from reputable halal certifier in Australia, 
especially the ones who have been granted the AIO-status from the Federal government. 
They added that even those meat processors operating in the domestic market preferred 
the AIO-status halal certifiers. Since these AIO-status halal certifiers work in line with 
the overarching AGAHP halal program, they are guaranteed to produce halal meat of 
the highest quality within the halal assurance system and this would provide confidence 
to their customers. 
The Meat Processors expressed that they would do their very best to ensure that the 
implementation of the halal program functions accordingly and that all their workers 
understand the halal requirements in their daily operations. 
Everyone that works on process floor is aware of the halal requirements and the 
halal process that is in place and the same down in the boning room, and the 
same in the load out. People are all aware of their department on what are the 
procedures are for them to follow. So that's the whole reason why we have the 
halal program in place which stipulate what is required in each area. 
We have what we called Standard Operating Procedures… So this is in place 
here for everyone to follow to make sure we do meet all the requirements 
needed. Yes, I mean, we had to put this in place and in line with ICCV (our 
Halal Certifier) who obviously has to stamp it and approve it before we can use 
it. 
(Processor #5) 
When asked whether there is a high possibility that the halal meat production for the 
domestic consumption may not have the same integrity level compared to the export 
market, Processor #3, Processor #5 & Processor #6 tend to disagree. Even though, there 
is no proper regulation and control mechanism of the halal program domestically, 
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except for the audit and inspection from the halal certifiers, these three Meat Processors 
who produce halal meat for both markets collectively said that the integrity of the halal 
meat for the domestic market is the same as the export market. They said that this is 
because all the halal meat is produced in the same production line and according to the 
same halal program requirements, without any variations in the quality and standard. 
5.3.2. Halal Governance 
This particular stakeholder group agreed that halal governance is crucial in the 
operations of AHMSC. The group mentioned that the check and balance between the 
halal certifier through the meat processing establishment’s halal supervisor, meat 
processors and AQIS has ensured the robustness of the current halal assurance system in 
this country. They were quoted in the following statements: 
In Australia, the halal system works beautifully. There has been a lot of effort 
put into it. Thanks to those authorities. 
(Processor #2) 
Who is checking all of that? It is the Muslim supervisor that is checking that 
and who is checking the Muslim supervisor? The Islamic organisation, who has 
to conduct a verification audit every month. Now, who is checking the Islamic 
organisations? It is AQIS, who is checking the same way he check me as we got 
to follow what is written in the approved arrangement. So every plant has an 
approved arrangement to be able to export and that approved arrangement is 
the document of from receiving the animals from the farm that you can trace 
back to the farm of origin to the time you place the product into the container to 
be sealed for consignment to it is dispatched. So, every abattoir has its 
approved arrangement, has to be passed by AQIS, it's written around food 
safety and animal welfare and approved program, such as halal or anything 
else that might be specific to certain markets. 
(Processor #3) 
From the perspective of the Meat Processors, the management of meat processing 
establishments also shares the same responsibilities in ensuring effective and efficient 
control and monitoring of halal meat production in their establishments particularly on a 
daily basis. Not only that the meat processors must ensure that the religious aspect of 
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halal meat production is complied, the meat processors must also ensure that the overall 
production of the halal meat must satisfy the overarching policy set by the Australian 
law which focuses on the hygiene and fit for human consumption aspect. 
The Muslims are here to ensure that what is deemed halal is halal, and we are 
complying. AQIS are here to monitor and verify that those processes work, and 
they do checks on our halal products, and you have the company personnel, as 
in QA officers that are here to ensure those processes are followed. So, there is 
daily monitoring of those checks done. 
(Processor #5) 
With regard to the halal certifiers’ inspections, Processor #5 said: 
Certifier Z comes every probably two months and conduct an audit. AQIS also 
audit the program and then they go on the floor to ensure that we are doing 
what we say we are doing… They check the processes on our floor and they 
also talk to the Muslims to ensure that they don’t have any issue or the things 
are working ok. 
(Processor #5) 
It is also understood that control and mechanism measures adopted together by the meat 
processors, halal supervisors and AQIS officers during the transportation activities such 
as securing the truck or container with padlock and government seal, and full 
supervision of halal supervisors during loading and unloading activities have 
significantly minimise the possibility of the halal meat contamination. These measures 
prevent unnecessary mixing with non-halal elements, particularly at transit points along 
the supply chain like the warehouse and the port of shipment, be it seaport or airport. 
Processor #3 and Processor #2 have the following views to support this argument: 
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They are locked and sealed with government seal, Australian government seal, 
and that serial number goes on the health certificate … and the Halal 
Certificate, signed by the Australian government and when it arrives in 
Malaysia, or probably which other country, you look at your documentation, 
the serial number… If interfered with, then somebody tampered with the 
container. 
(Processor #3) 
If the seal is damaged, the AQIS or plant inspector will not approve the meat 
anyway. 
(Processor #2) 
5.3.3. Segregation of Halal Meat 
From the perspective of Meat Processors that produces halal meat for export market, the 
possibility of cross contamination of halal meat with pork and pork-related products is 
not an issue. The Meat Processors confirmed that to be eligible as a halal meat producer 
for export market, they are only allowed to process animals from the halal species such 
as cattle, sheep and goats. However, the possibility of cross contamination in these 
establishments can occur among the halal animal species. 
As mentioned previously, meats from halal animals like beef and lamb can become non-
halal during the production stage mostly due the stunning and slaughtering process. 
During the production, meats deemed to be non-halal must be kept separate to avoid 
possible physical contact with the rest of halal meat. This incident must be reported 
immediately to the halal supervisor in charge. 
So your non-halal product is to (be) identified non-halal and then to be placed 
in separate chiller and to be boned separately and it is going to the non-halal 
market. 
(Processor#3) 
This is supported by the statements from the following Meat Processors below:  
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That chillier must have a separate little isolated area which is for non-halal. 
Those non-halal items are then dealt at the end of halal production… We must 
finish your halal production first, the Muslim supervisor must make sure of that, 
and then they will disable the halal stamp on the cartons and process those non-
halal animals. 
(Processor #2) 
Yes, normally it is done at the end of the shift. So, the last thing that we do is 
our non-halal or we may do it at the beginning of another run in a separate 
section of the room. 
(Processor #5) 
5.3.4. Halal Certification 
As the tangible output of the halal program implemented at the meat processing 
establishments, the Meat Processors agreed that halal certificates that accompany each 
batch of the halal meat produced as evidence that the integrity of the halal meat is 
protected as well as to assure the buyers that the meats are produced to the halal 
requirements. 
Halal meat in Australia, especially those intended for the export market must be 
accompanied with the halal certificate in order for it to be officially considered as halal. 
The participants reiterate that they are aware of this requirement. According to them, 
this is one of the measures to ensure the integrity and credibility of the halal meat status 
as well as the reputation of the meat processing establishment that produces that 
particular halal meat. 
Since the majority of participants in this group produce halal meat for the export 
market, the requirement to issue two types of halal certificate will further strengthen 
their supply chain operations. Halal Interim/Meat Transfer Certificate that is issued 
every time the halal meat leaves a particular establishments or transit points in Australia 
ensure that the halal status of the meat are being protected when it changes hands from 
one party to another. Processor #1 and Processor #2 explained that the failure to issue a 
new halal certificate when the meat leaves a location will lead to uncertainty whether 
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the shipment has been tampered during the journey therefore jeopardise the halal status 
of the meat. 
To prevent wrongful usage or issuance of the official export EX237 Halal Certificate, 
Processor #1 and Processor #2 believed that only the final shipment departing point of 
the halal meats is allowed to issue the official export halal certificate. Processor #5 
confirms this particular requirement. Processor #5 explained that 90% of the halal meat 
production in her slaughterhouse is based on what she refers to contract killing request. 
In this practice, her abattoir will only perform the animal halal slaughtering for her 
client. All halal meat originated from this contract killing will be sent to the client 
facilities for further processing and packaging. Although the halal meat will eventually 
be exported to the overseas markets, she will only issue the Halal Meat Transfer 
Certificate, not the official EX237 Export Halal Certificate when the meats depart from 
her slaughterhouse. Once the meat is ready to be shipped overseas later, only then the 
EX237 Halal Certificate will be issued by her client on their own accord. However, in 
some occasions, she will issue the EX237 Halal Certificate if the client requests to ship 
the meat straight from the slaughterhouse. Therefore, both halal certificates ensure that 
only authentic halal meat are being dispatched to the export market and provide 
confidence to the buyers that the meat has undergone an appropriate process and has 
met religious requirements. 
The Meat Processors acknowledged that it is not a compulsory requirement for them to 
issue any halal certificate for their meat that is being sold in the domestic market. 
According to them, even though they are primarily producing halal meat for export 
purpose, they do receive orders from the domestic market. Processor #3 and Processor 
#5 said most of the time; they still issue the Halal Interim/Meat Transfer Certificate 
when they are fulfilling the domestic demands from their clients as some of the retail 
customers request the halal certificate to accompany their halal meat orders. 
5.3.5. Halal Personnel 
Since the majority of workers, including the management of halal meat processors are 
non-Muslims, the participants agreed that the role of Muslim workers such the halal 
supervisors and halal slaughtermen are critical in evaluating and assessing whether the 
animals have been prepared accordingly to meet the requirements of Islamic religion. 
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The participants argued that the integrity of the halal supply chain begins with the 
people working on the killing floor. They believed that the halal slaughtermen must be 
practising Muslims and must be officially registered with AUS-MEAT and any of the 
halal certifying bodies in Australia. The halal slaughtermen must also have the 
necessary competencies and skills to make sure that they fulfil the religious aspect when 
they slaughter the animals. This includes reciting the special prayers before the 
slaughtering and making sure that only the jugular veins and carotid arteries of both 
sides are cut with precision and the spinal cord should be intact. 
Besides the halal slaughtermen, the key personnel in the production line are the halal 
supervisor. The halal supervisor is normally appointed among the Muslim workers at 
the establishment and the most senior person, in term of experience and religious 
background, is usually preferred. He has the final say whether the animals are halal or 
otherwise, and has the responsibility to issue the halal certificate on behalf of the halal 
certifying bodies. Therefore, it is crucial that the establishments, together with the halal 
certifying bodies, recruit workers that are reliable and competent in performing these 
particular tasks. 
The Meat Processors further pointed out that the role of the non-Muslim workers are 
equally important too. The halal slaughtermen can perform his slaughtering task 
according to the religious specification, but the halal status of the red meat can be 
compromised if workers in other processes such as carcases dressing, boning, cutting 
and truck loading have insufficient understanding and awareness about halal and what 
makes it become non-halal. According to Processor #3 and Processor #5, all non-
Muslim workers in the establishment were given the necessary awareness and 
instructions when dealing with halal meat. They said: 
Every person all the way down has got to understand the rule book and they 
have to be trained to understand what halal is, what hygiene standards are, 
what animal welfare standards are… They undergo rigorous training… I have 
multicultural workforce, everybody respect, doesn’t matter what their colour 
are… 
(Processor #3) 
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Everyone that works on process floor is aware of the halal requirements and the 
halal process that is in place and the same down in the boning room, and the 
same in the load out. People are all aware of their department on what are the 
procedures are for them to follow. 
(Processor #5) 
5.3.6. Trust 
Unlike the non-Muslim Meat Processors, their Muslim counterparts, specifically 
mentioned trust as one of the important factors in the operations of AHMSC. Half of the 
participants in this group, said that they have to trust the Muslims workers at the meat 
processing establishments to carry out their duties diligently in order to make sure that 
the meat are being produced is religiously safe for the consumption of the Muslim 
community. The Muslim Meat Processors reiterated that it is hard to convince them that 
the non-Muslim co-workers can really understand and obey the halal requirements at all 
time during the halal meat production. 
Processor #7 suggested that although the meat processors provide the necessary 
measures such as awareness campaign and halal education to ensure that the non-
Muslim workers understood the halal requirements, it would take time to inculcate this 
understanding in their working practice. As for the Muslims, the general and specific 
understanding of halal might have been embedded in their life. For example, while clear 
instructions may have been given to the non-Muslims not to mix halal and non-halal 
meat, the non-Muslims might not be aware or always remember that failure to 
completely wash any alcohol residues on their fingers after consuming alcoholic drinks 
can cause the meat losing its halal status if there is a direct contact with the meat. 
Whereas for the Muslims, it is already embedded in their mind of the consequences of 
these practices. 
In fact, Processor #7 and Processor #8 would prefer more Muslims to open and/or run 
their own meat processing establishment or slaughterhouse in order to have better 
quality control so that they can avoid the above circumstances. However, they 
mentioned that realistically it is hard for the Muslims as the minority in this country to 
control the majority of the halal meat industry. Therefore, they have to rely on that 
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small group of Muslims to undertake their religious responsibilities to service halal 
meat consumers both in the domestic and international market. 
Although the non-Muslim Meat Processors did not explicitly mentioned trust as one of 
the factors that influence the success of the AHMSC operations, they admitted of the 
importance of the Muslim workers to ensure the strict compliance of the religious 
requirements. Processor #3 said without the Muslim workers, particularly the halal 
slaughtermen, his organisation would not be able to produce halal meat and would miss 
the opportunity to claim their stake in the market. Processor #3 strongly believed that 
these Muslim workers in the daily production line operations have the knowledge and 
technical capabilities to determine whether the meat qualify as halal or not. He further 
added that without the presence of the Muslim workers to slaughter the animal, the main 
religious compliance requirement of the halal meat production could not be fulfilled 
accordingly. 
5.4. Perspectives of Muslim Workers 
The Muslim Workers group believes the following factors can substantially influence 
the halal meat supply chain operations in Australia: 
1. Segregation of halal meat, 
2. Halal understanding, 
3. Halal certification, and 
4. Halal personnel. 
5.4.1. Segregation of Halal Meat 
All three halal supervisors from this group agreed that segregation is crucial to prevent 
cross contamination of halal meat. Although the occurrence of non-halal meat output is 
very rare, they strongly believed that it is important to have all the relevant segregation 
procedures in place. 
During one of the production line visits at the meat processors’ premises, the researcher 
was able to witness the occurrence of non-halal meat and how the segregation 
procedures are undertaken by the halal supervisor. The incident was reported 
immediately to the halal supervisor in charge on that day, Worker #2. A special tag 
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bearing the ‘NON-HALAL’ wording was put physically on one of the carcass legs. The 
non-halal carcass was not removed from the production chain to avoid disruption or 
stoppage to the production schedule. A gap space of two carcasses was created, before 
and after the non-halal carcass, to ensure that no physical contact occurs between that 
carcass and the rest of the halal carcasses. Worker #2 escorted and monitored the non-
halal carcass throughout the chain. Upon arriving at the weighing scale machine, he 
ensures that the carcass will not be stamped with halal branding and continue escorting 
the carcass to a separate section in the chiller room or in a totally different chiller room. 
According to Worker #2, further processing activities like the boning and cutting of the 
non-halal meats will be carried out separately, normally after all halal meats have been 
boned, cut and packed. He added that if further processing activities need to be done 
before the halal meat processing for some other reasons, separate equipment must be 
used. 
As for the storage, the halal and non-halal meats are being kept apart. This is supported 
by the researcher’s own observations. During the physical tours at the meat processors 
establishments, the researcher was shown the storage or the chiller room facilities where 
the halal meats are kept before and after it had been processed. Meats that were deemed 
non-halal were kept in different sections of the chiller room or even placed in a totally 
different chiller room altogether. Therefore, cross contamination can be avoided. 
5.4.2. Halal Understanding 
The Muslim Workers feel that their non-Muslim colleagues must be given adequate 
awareness and education to ensure they have a proper understanding of halal when 
working in the meat processing establishment. This is important since they are the ones 
who directly handle the processing activities of the halal meat after the animal has been 
slaughtered and they form the majority group of workers working in the AHMSC 
operations. 
All Muslim Workers participants agreed that the majority of their non-Muslim 
counterparts working with them often do not have any clear idea or understanding about 
halal principles, apart from the slaughtering process that involves reciting a special 
prayer and Muslims cannot eat pork meat. However, after a series of briefing, especially 
when there were new non-Muslims are employed, the level of understanding among 
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these non-Muslim workers have gradually increased. Worker #1 and Worker #3, who is 
the halal supervisor in charge at their meat processing establishment, praised the effort 
of their respective top management team in assisting them to instil the right attitude and 
understanding of their co-workers by placing permanent visible signage and guidelines 
to remind the core instructions that need to be followed in order to ensure that the meat 
remain halal within the premise. 
Although this group admitted that they are not extremely religious, but they do in fact 
know at least the fundamental principles of what constitutes halal and what’s not. The 
Muslim Workers said that, apart from the top management initiative, they themselves 
also try to educate and make their fellow non-Muslim co-workers have a better halal 
understanding. 
5.4.3. Halal Certification 
As the person who has been authorised to issue the halal certificate on behalf of the 
halal certifier, the Halal Supervisors argued that it is critical that no one else in the meat 
processing establishment has access to the halal certificate and halal stamping. It is also 
important to ensure that the halal certificate corresponds with the actual batch of halal 
meat, especially when there is occurrence of non-halal meat output on the previous day. 
Although the non-halal meat has been identified and separated earlier in the processing 
line, the halal supervisor must confirm and counter check to avoid any non-halal meat to 
be certified as halal. Worker #1 mentioned that all halal supervisors must be careful in 
issuing the halal certificate and should not be complacent since the occurrence of non-
halal output is very rare (one or two incidents for every two months). 
Besides that, halal supervisors in the subsequent supply chain channel must check and 
verify that all incoming halal meat to their premise for further processing have the 
authentic Halal Meat Transfer Certificates. Worker #5, who is the halal supervisor in a 
domestic meat processing establishment, confirmed this practise. He said that any meat 
without the halal certificate or the halal certificate that bears the signature of other than 
the authorised person in the previous establishment will not be accepted. Although he 
admitted that he has never faced such incidents whereby the meat is not accompanied 
by the halal certificates, he always has constant contact with the halal supervisor where 
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the halal meat originated in order to confirm the halal meat shipments as well as the 
halal certificates. 
Worker #1 and Worker #3, who are also halal supervisors, said that in the case of export 
market, all halal meat leaving Australia must have the Australian export halal certificate 
as majority of importing countries will not accept meat without any proper 
identification or assurance that the meats have been produced according to the halal 
principles. The official export halal certificate will bear not only the halal supervisor’s 
signature, but also the signature of the plant manager and the plant AQIS officer. 
Therefore, it is impossible to release any halal meat without the halal certificate. It is 
also difficult for anyone to deliberately issue any fake or unauthorised export halal 
certificate as it is a controlled item and must have signatures from all relevant 
personnel. 
5.4.4. Halal Personnel 
This stakeholder group also believes that halal personnel play a crucial role in ensuring 
that the halal meat supply chain operations run without any fundamental hiccups. They 
indicated that in non-Muslim majority environments, the presence of the Muslim 
workers involved directly with the halal meat production is far more important than the 
halal certifier. They claimed that although the halal certifiers are responsible to approve 
the halal program and to conduct compliance inspection, the halal certifiers are not able 
to monitor the operations of halal meat production on a daily basis. 
All three halal supervisors believed that they play very significant roles in the halal 
control and monitoring activities on behalf of the halal certifiers on a daily basis. Their 
responsibilities include ensuring all religious requirements are being followed, 
monitoring stunning and slaughtering activities, scheduling halal slaughtermen work 
shift, and confirming and deciding non-halal output status. They are also responsible in 
preparing daily reports on halal slaughtering and non-halal output, monitoring and 
accompanying non-halal output along the conveyor chain to the dedicated non-halal 
chiller storage space. Their tasks also include documenting non-halal output location 
and movement, stamping individual packaging cartons, monitoring truck loading and 
unloading, receiving and verifying incoming halal meat shipment, and issuing the 
relevant halal certificate. He is also responsible to inform immediately to the halal 
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certifiers in the event of major halal non-compliance. The halal supervisor will also be 
communicating any information between the meat processing establishment and the 
halal certifier. He is also required to perform the slaughtering activities if there is any 
emergency shortage of halal slaughtermen. 
As for the halal slaughtermen, the group believed that although their job scope only 
requires them to perform the slaughtering process according to the religious 
requirements, their presence is equally integral and crucial as the halal supervisors. 
They argued that even though any practising Muslim is eligible to slaughter the animal, 
not all of them have the necessary knowledge, experience and skills to perform the 
slaughter according to the demanding production schedule without the risk of making 
the animal meat non-halal by conducting wrongful slaughter acts. 
5.5. Perspectives of Industry Association 
The meat industry association’s group believes the following factors have the 
substantial influence to the halal meat supply chain operations in Australia: 
1. Halal program, and 
2. Halal governance. 
5.5.1. Halal Program 
Association #1 suggested that the implementation of halal program, which is based on 
the overarching AGAHP requirements, ensures that all the rules and regulations as well 
as the requirements of halal food production principles are being fully understood and 
comply with. The system which has been operational since the 1980s requires all meat 
processing establishments involved with the production halal meat for export to follow 
to the same set of guideline in order to have uniformity and consistency regardless of 
the location of the meat processing establishments. 
Both participants added that the AGAHP itself has been recognised as Australia’s 
standard for halal meat production. It outlines the specific roles and responsibilities of 
all stakeholders, including halal certifiers, meat processors, Muslim workers as well as 
the roles and responsibilities of the government agency in the daily operations of the 
halal meat production. They further acknowledged that since halal is not just about the 
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killing of animals, the AGAHP has been created to cover various aspects along the 
supply chain to prevent any possibility of halal meat degradation. 
As a meat industry association, Association #1 has encouraged its fellow members to be 
a part of the halal meat production as it provides the necessary market access for the 
benefit of the members as well as the future growth of Australian halal meat. He added 
his association has always provided consultation and technical assistance for their 
members who are interested in including halal program in the export meat production. 
5.5.2. Halal Governance 
The uniqueness and the strength of AHMSC operations, according to Association #1, lie 
in the governing aspect of the supply chain. Association #1 said most other countries 
around the world, especially the non-Muslim countries, leave the halal certification and 
supervision matter solely to the Islamic societies and local mosque committees. He 
claimed that this has led to confusion with regard to halal matters among the various 
stakeholder groups as these societies and committees might have their own halal 
interpretation and regulation that can lead to inconsistencies in practices. He further 
claimed that this kind of situation is unlikely happens in Australia since all matter 
pertaining to halal meat production and certification, especially for the export market, 
falls under direct supervision of the Federal government. 
Association #1 added that although there are some Muslim countries which are 
championing their supremacy in the halal industry, including Malaysia and Indonesia, 
none of them has such reputation and expertise in the halal meat production supervision 
as compared to Australia. The current Federal government intervention resulted in a 
well-organised and uniform halal meat production operation which gives the sense of 
confidence of the purchasing nations and Muslims worldwide. He strongly agreed that it 
is a bold statement that the halal governance in Australia is not just a system run by the 
non-Muslims majority people, but a well-defined regulatory structure which addresses 
the religious values as well as highest food safety and hygiene quality. Association #1 
further claimed that this regulation arrangement has enabled Australia to have a 
properly halal certification system that is essentially accepted by every Islamic country. 
The formation of the Australian Government Halal Consultative Committee has also 
provide avenue for all parties including the meat processors, industry associations, halal 
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certifiers and the Federal government to discuss arising matters pertaining to halal meat 
production. The Committee formation allows room for further improvement to the 
current check and balance system in the AHMSC operations macro perspective. 
However, Association #1 conceded that only the operations of AHMSC for the export 
market has the highest level of supply chain integrity. Due to the demand from the 
worldwide halal consumers, Australia has worked hard enough to position themselves 
to where they are now in the eyes of the world. Association #1 sadly mentioned that the 
domestic market halal meat supply chain is not as robust as the export market. This is 
because the domestic market is under the supervision of the State governments, and 
none of these State governments have any existing halal legislation. 
5.6. Perspectives of Halal Meat Retailers 
There are six factors influencing the operations of AHMSC identified by Halal Meat 
Retailers’ group, which are: 
1. Halal understanding, 
2. Segregation of halal meat, 
3. Trust, 
4. Supplier selection, 
5. Halal personnel, and 
6. Religious obligation. 
5.6.1. Halal Understanding 
The Halal Meat Retailers share the same views as the Halal Certifier and Muslim 
Workers group with regards to the importance of halal understanding within the halal 
meat supply chain operations. They agreed that the importance of clear and consistent 
understanding of the halal concept as one of the important factors in halal meat supply 
chain operations in Australia. They also agreed that both Muslim and non-Muslim 
workers must fully understand the halal requirements and how to ensure the halal status 
in their daily work operations. 
Retailer #4, who has predominantly non-Muslim workers in both of her shops, said that 
it is important for all workers across the whole supply chain who handles halal meat to 
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have a good understanding of halal. Even though Retailer #4 is only selling 100% halal 
meat, all of her new workers were given adequate information and instructions 
regarding how to handle halal meat properly particularly from the hygienic point of 
view. According to her, cleanliness is an important part of the halal requirements and 
failure to address this will depreciate the quality of the halal meat. 
Subsequently, to ensure that there is no misunderstanding and misinterpretation of halal 
requirements among their workers, Retailer #1, Retailer #2, Retailer #3 and Retailer #5 
adopt the approach of employing only Muslims to work in their butcher shops. The 
Retailers collectively said that even though adequate information and instructions can 
be given to the non-Muslim workers working in the butcher shops, there is still the 
possibility that the non-Muslim workers might get confused or forget the information 
and instructions. They are also concerned with the personal lifestyle of the non-Muslim 
workers might pose the risk of contamination to the halal meat. Retailer #2 gives an 
example of non-Muslim workers who drink alcohol might contaminate the halal meat if 
the workers do not wash properly the traces of alcohol on their hands when they come 
to work to handle the halal meat. 
The Halal Meat Retailers argued that it is important for the Muslim workers to 
understand the halal requirements and the challenges that they would face to ensure the 
meat remains halal in a non-Muslim country environment. However, this group 
reiterated that it is much more important to provide adequate halal awareness and 
training to the non-Muslim workers. 
5.6.2. Segregation of Halal Meat 
From the perspective of the Halal Meat Retailers who have their own butcher shop, the 
need for segregation is not an issue. They said that since they only sell halal meats at the 
premises, there is no possibility of cross contamination and the halal status of the meats 
can be protected. Hence, enhancing the level of trust and confidence of the halal buying 
consumers. However, this group still believes that segregation is required in order to 
ensure that the meat remains halal until it reaches the point of sale. The Halal Meat 
Retailers suggested segregation is essential during the transport of halal meat from their 
supplier’s locations to their butcher shop. They are aware that there are cases whereby 
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halal meats are transported together with the non-halal meats without any physical 
separation or protective packaging. 
All of the Halal Meat Retailers conceded the fact that it is hard to convince the supplier 
or the logistics service providers not to transport halal meat with other non-halal meat 
especially pork meat as they would normally order in small volume. They said that the 
logistics service providers sometimes charge them higher freight rate if they were to 
order only small volumes of halal meat but in a truck exclusively for them. To 
overcome this, the Halal Meat Retailers have resorted to some measures such as 
organising their own transport or preferred logistics service providers to pick up the 
halal meat at the supplier’s location or ordering bulk volume with less delivery 
frequency in order to utilise all the transport space with only halal meat. 
Ideally, the Halal Meat Retailers would prefer logistics providers who can provide them 
with dedicated halal meat transport and storage services in order to eliminate the 
possibility of cross contamination while in transit. However, based on the current 
situation in the domestic market, they would accept the halal meat to be transported or 
stored separately or with some measures of segregation to avoid any physical contact 
with the non-halal meat. 
5.6.3. Trust 
Trust also plays a major role in the current operations of Australia’s halal meat supply 
chain from the perspective of the Halal Meat Retailers. This refers particularly to their 
relationship with their halal meat suppliers. The participants said that they fully trust 
that the meat that their suppliers supplied have been produced according to the halal 
requirements and all necessary measures to ensure the halal status of the meat has been 
taken before the meat reaches their butcher shops and/or their retail customers. 
All of the Halal Meat Retailers unanimously suggested that trust could not be obtained 
within a short time frame. They argued that the long term business relationship between 
them and their suppliers seems to have helped build the required amount of trust. They 
added that they have been dealing with their existing suppliers for the last five to ten 
years. They claimed that they knew their suppliers have been producing halal meat, 
even before they started to deal with them. The Halal Meat Retailers said they really 
trust their suppliers in producing the halal meats according to the required Sharia law 
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requirements, even though the majority of the meat are supplied by non-Muslims. They 
also said that their current suppliers have fulfilled their specific requirements on the 
halal meat from the religious perspective and also from the general requirements 
perspective such as meat quality, products and packaging. In the case of Retailer #7, 
since operating for the last 15 years, he has a regular set of halal meat suppliers. He 
highlighted that this long term relation has brought the partnership between his 
company and their meat suppliers to a whole new paradigm. He said:  
When you worked with them for so long, there aren’t become your customer 
anymore, you look at them as friends, you got duties towards them and they 
support you also. 
He further said the following statement: 
Some of them are with us for a very long time, there is a trust factor, there is a 
good relationship built, yeah that plays a big part of it. 
(Retailer #7) 
The Halal Meat Retailers believed that the meat processors have fulfilled all the 
requirements to produce the halal meats such as employing Muslim workers and 
providing dedicated storage facilities. To further support the above claim, it has been 
found that the Halal Meat Retailers seem to get their halal meat supplies from the same 
set of suppliers such as Australian Lamb Company (ALC), Hardwicks, T & R Pastoral 
and Westside Meats. The participants said these suppliers are well trusted and have 
been known to produce quality meat and fulfilling the halal requirements for a long 
time. 
When asked whether there is a possibility that these suppliers to not comply with the 
halal requirements, this group said that they trust their suppliers will not do that and the 
suppliers will face the possibility of losing their market share if they were found doing 
the wrong things: 
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They (do) everything whatever the inspector tells them, they do every right 
(things) and they want it. For them, it is better for them to do the right thing 
because it is a big market for them, because if they don’t do the right things, 
then (they will lose the business). 
(Retailer #6) 
5.6.4. Suppliers Selection 
Apart from the normal selection criteria (ability of supplier to supply better quality 
meat, right type of cutting and packaging, and timely delivery), the participants from 
this group mentioned that they are very selective in choosing their halal meat 
supplier(s). To ensure that they are supplied with meat which is truly halal and to ease 
uncertainty among customers visiting their premises, the Halal Meat Retailers have their 
own halal meat suppliers’ preference, which are:  
1. Suppliers who operate only halal production, 
2. Suppliers who have halal accreditation and can provide Halal Certificates, and 
3. Previous working experience with the suppliers. 
5.6.4.1. Suppliers Who Operate Only Halal Production 
First and foremost, the Halal Meat Retailers will only source their halal meat from the 
meat works or abattoirs that operate only halal meat production. They stated that they 
would not even consider getting their halal meat supplies from meat processors who 
operate both halal and non-halal meat production. Two of the participants highlighted 
that the risk of cross contamination between the halal and the non-halal meat in these 
establishments is very high. For that particular reason, the Halal Meat Retailers prefer to 
get their halal meat supplies from the export-status abattoirs and processing rooms 
rather than the domestic counterparts. According to them, halal meat produced in the 
export-status abattoirs and processing rooms are highly regulated and the chance of 
cross contamination is minimal. 
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They (suppliers) are (producing) halal meat; they are export companies mainly, 
they do some domestic, so they have their inspector and everything in place. 
They don’t have non-halal. They are 100% (halal). 
(Retailer #6) 
When further asked about the possibility of non-halal meat output in the halal meat 
production establishments, Retailer #6 is fully confident that the necessary measures 
have been taken care of by the establishments. He believed that the possibility of non-
halal meat occurrence in these establishments is very remote and the cross 
contamination can be successfully avoided. 
5.6.4.2. Suppliers Who Have Halal Accreditation and can Provide Halal 
Certificates 
The Halal Meat Retailers are confident that the meat supplied by the suppliers is really 
halal when the meat shipments are accompanied with the halal certification. The 
participants insisted they will only source their halal meat supplies from meat 
processors which have been accredited by the reputable halal certification bodies in 
Australia such as from the Islamic Coordinating Council of Victoria (ICCV), the 
Supreme Islamic Council of Halal Meat in Australia Incorporated (SICHMA) or 
Muslim Australia (formerly known as Australian Federation of Islamic Councils 
(AFIC)). 
Almost all of the Halal Meat Retailers are aware that halal meat in Australia can only be 
officially deemed as halal if it comes together with the halal certificates. The 
participants mentioned that they would not accept the halal meat without it. By 
choosing suppliers who have halal accreditation, they claimed that they are guaranteed 
that all their halal meat supplies will come with the necessary halal certificates. 
5.6.4.3. Previous Working Experience with the Suppliers 
Almost all participants from this group have previous personal working experience and 
existing relatives or friends working with their current halal meat suppliers. These 
participants tend to rely on this personal connection in order to ensure that these 
suppliers really practise and follow the halal meat production guidelines. For example, 
Retailer #6 quotes: 
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I used to deal with them when we had the butcher shop so I know who they are, 
they know me, so we have the relationship. 
(Retailer #6) 
Retailer #6 revealed that he personally knew the halal slaughtermen working in two of 
the suppliers’ abattoirs for a long time and meet them regularly at the local mosque. 
This same situation is also shared by Retailer #1 in which he said that his uncle used to 
work in one of the abattoirs owned by their current suppliers as the halal slaughterman. 
Retailer #1 said that his uncle still has close connection with the current Muslim 
workers there. Both of the participants said that with this connection, they are confident 
that the meats that are produced by these suppliers have followed the halal 
requirements. According to them, they felt more secure when someone that is close to 
them is personally involved with the production of the halal meat that they ordered for 
their business stock. Therefore enabling the decision making process easier when it 
comes to choosing which suppliers they wanted to deal with. 
5.6.5. Halal Personnel 
The Halal Meat Retailers mentioned that the success of the halal meat supply chain 
starts from the people working in the halal meat industry itself. They pointed out that it 
is important to employ the right people to work in the meat processing establishments 
that produce halal meat. Since the majority of workers, including the management of the 
Meat processors are non-Muslims, the participants agreed that the role of Muslim 
workers such as the halal supervisors and halal slaughtermen is critical in evaluating 
and deciding whether the animals have been prepared accordingly to halal religious 
requirements. Failure to employ the right people to fill up the role of halal supervisors 
and halal slaughtermen will seriously disintegrate the integrity of the production of the 
halal meat in the supply chain. 
On a similar note, this group argued that all this while, efforts have been only focusing 
on employing the right Muslim workers, but less focus has been given in employing 
those working with the halal certifiers. Retailer #6 believes that people working in the 
halal certification bodies must have formal education and training in halal auditing and 
inspection and do not heavily rely on their past experience alone. Besides that, the 
element of professionalism and right business acumen need to be instilled among those 
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working on the halal certification bodies since the majority of the existing halal 
certification bodies is used to and still being community-based organisations. 
While acknowledging that business skills and professional attitude is important, Retailer 
#4, Retailer #6 and Retailer #8 agreed that people in halal certification bodies must not 
be blindsided by the profitable returns that they received from their halal certification 
services. They must put the halal and religious requirements above others when 
performing their tasks. This group also agreed that people working for the halal 
certifiers should have the right attitude in order to protect the image and integrity of the 
halal meat supply chain in Australia. 
5.6.6. Religious Obligation of Muslim Sellers 
Having involved with halal meat trading for more than five years and used to own a 
butcher shop, Retailer #6 said that it is the responsibility of the Muslim sellers to make 
sure that the meat that they are buying are halal. According to him, the Muslim sellers 
should be held accountable if they sell non-halal meat to Muslim buyers. He further 
mentioned that a good practising Muslim will not take advantage and disobey their 
religious beliefs and obligations when it comes to business trading. The possibility of a 
Muslim seller who buy the meat from unknown sources is high, particularly if he is not 
strictly practising the religious obligation and does not have a clear understanding of 
halal requirements. Retailer #4 and Retailer #5 supported this claim by saying that if the 
Muslim sellers do not put their religious obligation above all other matters, they will be 
tempted to buy non-halal meats which are cheaper and sells it as halal in order to get 
higher profit margins. 
5.7. Perspectives of Government 
Citing department headquarters’ policy, the sole participant from this stakeholder was 
unable to participate in the interview process. However, the participant has given 
several official documents, including the relevant copy of Meat Notices and AGAHP 
for the reference. Based on the review, several key features have been identified as the 
main factors in order to guarantee the integrity of Australian halal meat for export 
purpose, thus ensuring the successful operations of halal meat supply chain in Australia. 
The factors are: 
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1. Approved Arrangement with endorsed halal program, 
2. Halal governance, 
3. Segregation of halal meat,  
4. Halal certification, and 
5. Halal personnel. 
However, these factors can be only applicable to the operations of AHMSC for the 
export market as stated in the scope of AGAHP. 
5.7.1. Approved Arrangement with endorsed halal program 
An accredited halal program is an essential requirement towards the successful 
operations of AHMSC. The AGAHP stated that meat processing establishments must 
have Approved Arrangement with AQIS together with approved halal program 
endorsed by qualified Australian halal certifier. 
The meat processing establishments must indicate in the halal program the scope of 
halal meat production that will take place at the premise, including a specific 
description on how the religious requirements of the halal meat production will be 
addressed including procedures to handle non-halal output. On the other hand, the halal 
certifiers endorsing the meat processing establishment halal program must also have an 
Approved Arrangement with the Federal government before they are allowed to provide 
consultation and certification services to the meat processing establishments. The halal 
certifiers must fulfil the following criteria: 
1. Be recognised by a local mosque, 
2. Be recognised by an importing country highest halal authority, 
3. Provide details to AQIS of training and supervision of Muslim Workers, 
4. Issue Muslim Workers with identity cards once assessed competent, 
5. Audit supervised establishments regularly, 
6. Notify AQIS of critical non-conformances found during audits, and 
7. Maintain relevant records pertaining to the halal program execution. 
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One interesting finding from the AGAHP review is that although the halal program 
clearly addresses the specific religious requirement, matters pertaining to the animal 
welfare take precedence over any other aspect of the production process. This refers to 
the halal slaughtering in which before the any halal slaughtering can take place, all 
animals under the halal program must be stunned. 
5.7.2. Halal Governance 
The review of the AGAHP indicated that the task to ensure that halal meat is prepared 
and handled in accordance with the halal program requirements fall under the 
responsibilities of four groups: meat processors management, AIO-status halal 
certifiers, Muslim workers and the AQIS officer on site. The specific role and 
responsibilities of these groups have been discussed previously in Chapter Four. 
One of the critical elements of the halal meat production as identified in the AGAHP is 
the handling of the non-halal output. Meat processing establishments are required to 
have effective procedures for the separation between these two meats in place before 
such occurrences of non-halal output. In the occurrence of non-halal output, upon the 
verification by the halal slaughtermen/supervisor, meat processing establishments must 
ensure that that the non-halal output must be carefully handled to prevent intermixing of 
the meat as well as to avoid from wrongfully packaging or stamping. Following that, a 
detailed investigation as well as corrective actions must be conducted to prevent future 
recurrence. 
Daily monitoring and verification activities from all the above responsible parties are 
required to ensure strict compliance and any non-compliance must be reported and 
investigated immediately. Records relating to the issuance of halal certificates and daily 
halal and non-halal output, must be kept and made available when required for 
verification. Furthermore, meat processing establishments are required to ensure the 
fulfilment of the halal program requirements are being understood by all their 
employees, including the non-Muslims as well as the non-production related personnel. 
5.7.3. Segregation of Halal Meat 
Segregation has been identified as one of the key components in the AGAHP 
requirements. Clear and specific instructions are indicated to ensure that the possibility 
of cross contamination can be contained and to a certain extent can be totally avoided. 
Chapter 5: Factors Influencing the Operations of Australian Halal Meat 
Supply Chain 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 191 
For example, meat from non-halal species must not be present or processed at the same 
area as halal products and halal and non-halal product must be adequately separated and 
identified at all times. 
As mentioned and confirmed by previous stakeholder groups in this chapter, in the 
occurrence of non-halal output, AGAHP clearly stated that the non-halal meat must be 
positively identified and separated to prevent it from being intermixed with the halal 
meat. The non-halal meat also is not allowed to be processed until the completion of 
halal meat production. 
In the circumstances whereby the processing and handling equipment are also being 
used or have been in contact with non-halal meat, AGAHP stated that the equipment 
must be thoroughly cleaned and washed according to the religious requirement under 
the supervision of the Muslim workers. 
5.7.4. Halal Certification 
The AGAHP stated that only genuine halal meat may be issued a halal certificate. Upon 
satisfaction and justification that the Islamic requirements have been fulfilled, the 
authorised halal supervisor in charge will issue the required halal certificate. This was 
confirmed by the feedback from the previous stakeholder groups’ as was discussed 
throughout this chapter earlier. 
There are two types of halal certificate that need to be issued for the export market. The 
Halal Meat Transfer Certificate must be used to accompany halal meats when 
transported between export establishments. As for the halal meat for final export, it 
must bear the official halal meat certificate signed by both AQIS and the halal 
supervisor. The halal meat must be stamped with an official halal stamp on carcasses or 
products in a carton. Any movement of halal meat between establishments without the 
proper Halal Certificate and stamp will result in the meat losing its halal status. 
To avoid uncontrolled or non-authorised issuance of the halal certificates and halal 
stamping, the official stamp and certificate are required to be kept by an authorised 
person at the meat processing establishment. A Request for Permit (RFP) must be first 
requested by the meat processing establishments before the halal certificate can be 
issued by the halal supervisor. All issued and non-issued certificates are being 
controlled according to a specific sequence of numbers assigned uniquely to each meat 
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processing establishment. Specific procedure has also been mentioned in the AGAHP if 
there is a need to issue a replacement halal certificate due mistake in the original 
certificate. 
5.7.5. Halal Personnel 
The AGAHP clearly outlines the respective key persons that are required within the 
halal meat supply chain for export market and their roles and responsibilities. It is 
clearly stated that meat processing establishments must employ only AUS-MEAT 
registered Muslim workers. At all-time during the production, the Muslim workers are 
required to carry the authorised identification card and it must be renewed annually. If 
the meat processing establishment has more than one Muslim worker, normally the 
most senior will be appointed as the halal supervisor and will be in charge of all matters 
pertaining to the religious part of the AGAHP on behalf of the halal certifier. 
Apart from the Muslim workers, the government expects the management of the meat 
processing establishments and the AIO-status halal certifier to play their roles in 
ensuring the conformance of the requirements as detailed in the AGAHP. These include 
conducting regular halal audits by reviewing the operations, records and control of both 
halal and non-halal meat output, synchronisation of halal documentation issuance, 
provide appropriate facilities to the Muslim workers. 
To ensure that the halal program is executed to the highest and strictest level, the 
government expected the meat processors and the halal certifiers to pay serious 
attention to the competency of their workers, particularly those involved directly with 
the handling of the halal meat as well as those who conduct the audit and supervision. 
Continuous formal training and assessment of the workers must be conducted to ensure 
the quality and consistency of the work level at the meat processing establishments. 
Meat processors are also required to provide non-religious training to and development 
program for the Muslim workers. 
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5.8. Chapter Summary 
From the study, it has been found that each stakeholder group has their own views on 
which factors that have more influence on the current operations of the AHMSC. Some 
of the factors were highlighted by the majority of the stakeholder groups and there were 
also some factors that emphasized by only one or two groups. 
As the group who has the highest knowledge and expertise in the religious part of the 
halal meat production, the halal certifiers have identified and believed that nine factors 
have the influence towards the current successful operations of AHMSC and will have 
the same impact towards the future development of the halal meat production in 
Australia. Both the Retailers and Meat Processors groups have each identified six 
factors that they believed as influencing the AHMSC operations. 
On the other hand, as the party representing the industry players and play the major link 
up roles between the members and the various authorities, the industry association in 
this study has only identified the implementation of halal program and halal governance 
as the factors influencing the AHMSC operations. This particular finding might be well 
understated as during the data collection, as only two representatives were available for 
this study. 
The same can be said for the government perspective, due to the unavailability of the 
Federal and State government to participate in this study, the researcher had to review 
the Federal government halal program, the AGAHP, in order to identify the elements or 
factors that can be considered to be substantial in the operations of AHMSC, especially 
in relation to the production of halal meat for the export market. 
Based on the findings, it has been learned that due to the differences in supply chain 
structures, these factors have different impact on the domestic and export market of the 
AHMSC operations. Further discussion on these factors will be discussed in Chapter 
Seven. The following chapter highlights issues that affect the current operations of 
AHMSC. 
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6. Issues Affecting Australian Halal Meat Supply Chain 
Operations 
6.1. Introduction 
Chapter Four & Five have described the AHMSC structure and highlighted the factors 
that various stakeholders believed to influence the successful operations of AHMSC. 
This chapter highlights the various issues of AHMSC operations which can be 
categorised into several groups as outlined in the following table (Table 6.1). 
Table 6.1: Grouping of Issues in AHMSC Operations 
No. Category Issues 
1. Institutional 
Absence of domestic halal governance, additional halal requirements 
from importing countries, too many halal certifiers, eligibility of halal 
certifiers, and slaughtering without stunning. 
2. Operational 
Mixing of halal meat, additional labour costs, abuse of halal certificates, 
difficulties in obtaining halal certificates, difficulties in recruiting Muslim 
workers, Muslim workers’ conflict of interest, profit oriented halal 
certifiers and meat processors, unscrupulous trade practices and 
Muslim workers' inability to perform religious activities 
3. Competency Lack of halal understanding and lack of training and retraining 
 
Table 6.2 shows AHMSC operation issues as raised by the participants in this study. 
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Table 6.2: AHMSC Operations Issues by Study Participants 
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Certifier #1 X X X X  X X  X  X  X  
Certifier #2 X   X  X   X X X  X  
Certifier #3 X X X   X X      X  
Certifier #4  X    X X  X X X    
Certifier #5  X  X  X X  X  X  X  
Certifier #6 X  X   X   X  X  X X 
Certifier #7 X X X X  X X  X X X   X 
Processor #1  X             
Processor #2  X X  X X       X  
Processor #3  X X  X    X    X  
Processor #4  X             
Processor #5  X X  X    X      
Processor #6  X X  X          
Processor #7      X X   X X  X  
Processor #8 X     X  X X  X    
Worker #1  X        X X X X X 
Worker #2          X  X  X 
Worker #3  X        X  X X X 
Worker #4            X X  
Worker #5          X   X X 
Retailer #1      X  X       
Retailer #2 X     X  X       
Retailer #3      X  X       
Retailer #4 X     X  X       
Retailer #5      X  X   X    
Retailer #6 X   X  X  X   X    
Retailer #7 X              
Retailer #8               
Association #1  X X X X          
Association #2  X X  X          
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6.2. Institutional Issues 
6.2.1. Absence of Government Halal Regulation in Australia Halal 
Meat Domestic Market 
The absence of government supervised the halal governance in the domestic market has 
affected the overall image of the halal meat industry in Australia. Australia has been 
regarded as the top halal meat producer which complied with the highest halal 
requirements and safety standard, but this is only applicable for the production of halal 
meat for export. Despite the robust setup of the supply chain structure for the export 
market, the current set up is not applied to the domestic market and does not guarantee 
that the halal meat produced and sold within Australia are genuinely halal. 
Ten participants, who are all Muslims, have raised this particular issue. They mentioned 
that any organisation can produce or sells halal meat within Australia, even without any 
prerequisite accredited halal program or certification. It is not compulsory for the 
organisations to get approval from the halal certifiers in order to produce or sell halal 
meat nor to verify their halal production operations. Certifier #7 expressed his concerns 
that since the demand for halal meat is gaining rapid momentum locally, there is a high 
possibility that unscrupulous business traders and owners, including some irresponsible 
Muslims take advantage of selling non-halal meat as halal, simply to capture the 
lucrative market. He even claimed that it has already occurred in various locations with 
high Muslims population but declined to elaborate further. 
Although the Halal Certifiers acknowledged that the increased number of organisations 
applying for halal accreditation is a positive sign of the domestic halal meat market, 
limited legal action can be taken to prosecute those who failed to comply with the halal 
program requirement. The offenders can only be penalised under the Fair Trade Act for 
misleading offence. The Halal Certifiers said that the only measure that they could 
undertake is to revoke the existing halal accreditation given to the organisation. 
However, that particular measure does not prevent the organisation to obtain a new 
halal accreditation from other halal certifiers nor can it stop the organisations from 
producing or selling what seems to be non-accredited halal meat or selling non-halal 
meat as halal. 
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A few attempts to establish Australia domestic halal regulation have been made by 
several individuals and parties in previous years. However, it has not become a reality. 
The Halal Certifiers mentioned repetitively that since domestic regulation comes under 
the jurisdiction of State government, it requires each of the individual State government 
to formally legislate any law governing the halal food industry in each state. Certifier #2 
has following quote: 
He has made a special program for the government. He was trying to ask the 
government to regulate it (domestic halal) as the halal export. He is trying very 
hard and we all supported him. He is looking for regulation to the domestic. 
(Certifier #2) 
All Halal Certifiers believe that despite previous failed attempts, it is about time that the 
State governments introduce the relevant regulation due to the increasing population of 
Muslims in Australia as well as the increasing demand from the non-Muslims for a 
healthier and safer food option. Certifier #6 cited examples of some states in the United 
States that have halal food related legislation even though the number of Muslims in the 
states is considerably small. 
While waiting for the regulation governing the domestic halal meat industry to 
materialise, two participants said that the halal meat consumers in Australia are still 
being protected by the Fair Trade Act. The following quote by Certifier #1 support the 
argument: 
According to the Fair Trade Act, if they put a certificate says it is halal but it is 
not halal, they basically just violate the fair trade, therefore misleading and 
false representation… 
(Certifier #1) 
However, the burden of proof falls heavily on the accuser to show that the offender has 
committed a violation that lead to false representation of halal and according to four 
Halal Certifiers (Certifier #1, Certifier #4, Certifier #5 and Certifier #7), the absence of 
an official Australian law definition of halal would make the situation more complicated 
and make the attempt to prosecute the offenders challenging and hard. 
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In addition, the Halal Meat Retailers group, as the point of sale for halal meat in the 
domestic market, believed that the lack of halal governance, especially from the State 
governments’ intervention has affected the credibility and integrity of the halal meat 
status produced and sold in the domestic market. Most of the time the retailers, 
especially the small local butchers were asked by their customer about the authenticity 
and assurance about whether the meat that they are selling come from a reliable halal 
source. The group indicated that if there is some kind of regulation that oversees the 
domestic halal matter, the level of uncertainty among the domestic halal meat 
consumers can be minimised. It is also important in the sense to protect the rights of the 
consumers and the selling parties. With the absence of the regulation, there will always 
be an element of uncertainty as said by Retailer #6: 
So when it comes to a butcher shop he can buy from ten different suppliers that 
are all halal and he can buy from one supplier that is not halal, there is no one 
who can stop him and it is going to be very hard, unless the butcher shop I 
know, he is a good Muslim man, that’s the only way. It’s all about trust. 
(Retailer #6) 
However, there are also some reservations made by the Halal Meat Retailers, about the 
domestic halal governance. Only three out of eight Halal Meat Retailers found that the 
absence of domestic halal governance as an issue. If the halal governance structure is 
materialised in the future, the participants hope that it should take into consideration all 
parties including them. They suggested that the regulation should not be as demanding 
as stated in the AGAHP standard such as the need to have a full time halal supervisor, 
Retailer #6 mentioned the following: 
You can’t force every butcher shop to have halal inspector and be employed 
there 7 days a week, it’s gonna drive them out of the business. 
(Retailer #6) 
The three participants suggested that they would prefer a thorough yet practical 
domestic halal regulation that can provide the necessary level of assurance for both 
sellers and buyers of halal meat in the domestic market. They added that most 
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importantly the regulation must be able to address the penalty for those who failed or 
misled others regarding halal meat trading. 
6.2.2. Additional Halal Requirements from Importing Countries 
This particular issue was raised by fifteen participants (five Halal Certifiers, six Meat 
Processors, two Muslim Workers and two Industry Associations), who were involved 
directly in AHMSC export operations. Although AHMSC operations have developed a 
comprehensive and robust halal program for export purposes, there are few countries 
which have stipulated additional requirements for the exporters in order to ensure the 
integrity of the halal meat such as Malaysia, Indonesia and Saudi Arabia. These three 
particular countries are considered as the biggest market of halal food that are located 
closest to Australia and have become among the top ten importers of Australian halal 
meat for the past two decades. The Halal Certifiers and Meat Processors cited several 
times about Malaysia’s halal requirements for meat exporters in this particular issue. 
The requirements mainly focus on these three areas: 
1. Number of Muslim Workers, 
2. Stamping of individual meat cartons, and 
3. Integrated processing plant. 
According to Certifier #3, Malaysia halal standard requires an additional of one Muslim 
worker to be employed by the meat processors who want to produce meat for export to 
Malaysia. The specific task of this additional worker is to check whether the animal 
skull is damaged or not after it has been slaughtered. Malaysia halal standard classified 
that if the skull is damaged, the meat of that particular animal will not be accepted as 
halal. This is because that the damaged skull indicated that the animal has died due to 
excessive stunning voltage, rather than from the slaughtering act. This requirement is 
not quite welcomed by the stakeholders, particularly from the Meat Processors and 
Industry Association groups as it incurs additional costs for the meat processors. 
Processor #4 argued that that specific task can be performed by the existing number of 
Muslim workers, especially by the halal supervisors. 
Another requirement imposed by the Malaysia halal authority in year 2012, as 
highlighted again by Processor #4, and confirmed by Worker #1 and Worker #4, is the 
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need for the halal supervisors to stamp individual meat cartons with the halal certifier’s 
stamp. Prior to this requirement as well as shipment to other countries, the halal 
supervisors are required to cast the halal certifier’s stamp only on the halal certificate. 
Processor #4 said it is time consuming and not practical for the halal supervisor to 
stamp all the cartons, let alone on his own. Processor #5 has the same view: 
Now it is the certifying body is required to have their stamp on the carton as 
well. So not only do we have to certify it is halal, we now need to have a stamp 
on the boxes stating who is certifying. Yes, I just don’t understand, but to me, it 
is a time wasting process and I believe, surely something can be done to make 
that process simpler. 
(Processor #5) 
Processor #5 added that the individual stamping did not any value and the time taken 
can be spent on more productive activities. In addition, there is also a requirement from 
Indonesia and Malaysia stating that any abattoir or processing plant that wishes to 
export halal meat to their countries must not have any non-halal abattoir, processing 
plant or pig farming within the 5km radius of its location. The requirement also requires 
all halal meat must be processed within a single integrated processing facility, rather 
than at other independent processing facilities, especially those located away from the 
abattoir, such as independent boning rooms. Some of the participants questioned the 
logical reasoning of this requirement in their following remarks: 
For some reasons, you can’t have any (non-halal) processing plant or 
slaughterhouse within 5km of a halal meat establishment… There is nothing in 
the Sharia that says that. That’s ridiculous. 
(Certifier #1) 
Boning room outside the abattoir is not allowed by some Muslim countries like 
Malaysia. I mean Malaysia, they don’t allow the meat from the abattoir to go to 
(other outside) boning room to be boned and export it to Malaysia. The boning 
room supposed to be in the vicinity of the abattoir. 
(Certifier #3) 
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The problem of Malaysia is designing a halal standard for their own abattoir 
and they are applying that for the (foreign) exporters … and they are coming to 
us here, in an industrialised country where hygiene is one of the most important 
things and they are applying that through to us. 
(Certifier #4) 
The participants questioned the need of these additional requirements. The Halal 
Certifiers argued that those requirements were not even in the halal requirements stated 
in the holy book of Quran. Certifier #4 said these countries were imposing these 
requirements only to the exporters, rather than the meat processing establishments in 
their own country. He claimed that this creates double standards and restrict Australian 
exporter market access. Due to these requirements, the halal certifiers were asked 
various questions by the Australian meat exporters. They said that they were required to 
comply, although they were not the ones who imposed the additional requirements. 
Another Halal Certifier, Certifier #7 claimed that these additional requirements 
somehow or rather have discredited their religious expertise in the halal meat 
production. 
The Meat Processors also believed that the importing country's requirements, especially 
from Malaysia and Indonesia are considered to be unnecessary and the same halal meats 
are being accepted by other Muslim importing countries without imposing those 
specific requirements. Furthermore, since Australia is already known as the forefront 
nation in producing top quality and clean halal meat, the group also emphasized that 
these particular countries are not in a position to dictate Australia on matters regarding 
meat production operations. Processor #2 said: 
It is more like political than actual checking on halal… I would like to know in 
Malaysia whether the animal that is slaughtered is up to the standard. It’s not. 
If it is not, that’s mean that JAKIM (Malaysia’s halal authority body) is trying 
to enforce something on the country that is not following in its own country, 
that’s called double standard practise. In relation to way JAKIM sort of 
imposed the authority abroad, but have a different standard than back home, it 
is not very good. 
(Processor #2) 
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The additional requirements imposed by certain importing countries have a direct effect 
on AHMSC operational cost. All meat processors who involved in the export supply 
chain, argued that apart from these additional labour costs, the existing AGAHP 
requirements that the meat processors need to satisfy already require a lot of expenses 
and commitment. The Meat Processors would prefer not to spend unnecessary expenses 
with regard to the additional labour requirements as the labour operating costs in this 
industry is among the expensive in Australia. They said that the extra tasks can be 
absorbed and performed by the existing number of Muslim workers. Processor #5 said: 
I guess that puts us under a little bit of pressure because it is an extra of two 
labour unit we have to put up on the floor, which is costing a lot of contention… 
I guess to some degree, you sort of can’t understand why we need, you know, 
when we processed for so long with only two, why all of the sudden the 
requirement that we need three? It just seems, I guess waste of resource, but if 
we want to export to those markets, and we have to abide by those rules. 
(Processor #5) 
The Industry Association’s also voiced their concerns regarding the needs for these 
requirements. As an association representing the meat industry players, this matter has 
been brought up to the attention of Association #1 by their fellow members. The 
association is aware about this situation and express the same concern. Association #1 
said the following: 
Now there is always a debate, and Malaysia is one country where the debate 
about exactly what it is halal. This makes it a little bit difficult because what we 
do for Saudi Arabia or Kuwait, may not be necessary be what Indonesia wants 
or Malaysia, and Malaysia in particular, has been quite detailed in what they 
want. 
(Association #1) 
According to Association #1, since Indonesia and Malaysia are trying to become the 
preferred hub for halal food industry among the Muslim countries, these two countries 
have come out with strict regulations to ensure that all imported halal food, including 
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meat; especially those produced from non-Muslim countries have followed the proper 
halal production requirements. 
However, to ensure their access to these markets, the industry associations have asked 
their member to strictly follow the requirements if they wanted to export their halal 
meat to these countries or they will have to find new markets which do not impose such 
requirements. Association #1 further added, although from time to time, the industry 
associations along with the government agency and the halal certifiers conduct meeting 
with the foreign countries’ halal authorities, these countries still persist that these 
requirements must be fulfilled or the halal meat will not be accepted by them. 
6.2.3. Too Many Halal Certifiers 
There are approximately more than twenty halal certifiers currently active in Australia. 
Unlike in most Muslim countries where the halal authority is centralised and under 
direct supervision of the Federal government agency, the halal certification services in 
Australia are under the control of the private organisations. Any registered business 
entity is free to provide halal certification services, especially for the domestic AHMSC 
operations. 
More than half of participants were involved with the export supply chain, including 
four from the Halal Certifiers themselves, mentioned that this number is too many. 
However, based from the AHMSC export operations, not all countries accepted or 
recognised all the halal certifiers in Australia. For example, Malaysia, Indonesia and 
Saudi Arabia only recognise and accept meat that have been halal certified from a few 
selected halal certifiers, in most cases, only one halal certifier from each state. 
Due to this situation, meat processors have to apply accreditation from different halal 
certifiers depending on the state that their facilities are located and the countries that 
they want to export to. Therefore, it increases the difficulties for them to coordinate 
with a lot of parties, especially with regards to the communication and operational 
terms. To make things worse, according to the Meat Processors, these halal certifiers 
have different charging fees for their services. However, since their customers in the 
foreign countries still wanted to get their halal meat supplies from them, the meat 
processors have to accept that the fact that they have to deal with these multiple halal 
certifiers as they do not want to turn down their customers’ orders. Alternatively, at 
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present, there are some meat processors who recruits the service of the halal certifier 
who is accepted by most countries that they want to export to while hoping for the best 
solution to arrive in the future. Processor #2 and Processor #5 said the followings: 
In a perfect environment, of course, we would rather have one (certifying) body. 
(However) in Australia, at this moment, having one body is going to be difficult. 
(Processor #2) 
I think because of the restrictions and so forth, most export companies are 
trying to get as much market access as they can, so they gonna go for the ones 
that are able to enable that to happen. I think it would be better if there were 
just one that you are dealing with and all on the same page and doing the same 
thing. 
(Processor #5) 
According to participants who have processing facilities in various states, in most cases, 
they have to seek and appoint the service of more than one halal certifier. Due to some 
importing countries recognising only a few halal certifiers according to the state that the 
meat originate from, it is not possible for the participant to appoint only one halal 
certifier to certify their halal meat produced Australia-wide. 
From the Industry Association’s point of view, the existence of multiple halal certifiers 
has created difficulties and this has affected the growth and development of halal meat 
industry in Australia. Association #1 added that even though the matter pertaining to the 
export market of halal meat in Australia is heavily regulated and scrutinised by the 
Federal government, there are still about 14 halal certifiers that have been entrusted to 
assist and supervise the halal meat production matters. The Industry Association argued 
that they would prefer to have a minimum number of halal certifiers, if not, a single 
centralised organisation in order to minimise complication and to seek uniformity. 
6.2.4. Eligibility of Halal Certifiers 
In relation to the issue of too many halal certifiers in Australia, it seems that the existing 
Halal Certifiers have some issues and reservations among themselves. Six participants, 
four of them from the Halal Certifiers group, have raised the issue regarding the 
eligibility of some existing halal certifiers. Certifier #1 openly criticised some of the 
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halal certifiers who he sees as incompetent to run the halal certification businesses. 
Certifier #1 added that the halal certification services must be run professionally and 
requires personnel who have business acumen. He explained that since the nature of this 
service involves a lot of documentation and dealing with many parties, including the 
government agency and halal authority bodies from foreign countries. He said: 
You have to have proper management, proper knowledge and proper education 
that they can do it… You got to deal with the government… You got to do a lot 
of paperwork; a lot of paperwork is involved now with halal certification and 
regulations… They can barely speak in English, they don’t have the skills in 
paperwork… Put there a people that is professional, who take it as a business, 
they run it professionally like (a) professional business. 
(Certifier #1) 
Certifier #1 said that some of personnel holding the senior and critical positions such as 
a halal senior auditor do not have proper qualifications and training in running a 
business. He said that even someone who used to be taxi drivers and pensioners were 
recruited to become the halal auditor and halal inspector in that organisation. He added 
that since the halal certifier organisations in Australia is often based on local community 
or local mosque societies, the tendency of taking close acquaintances, despite 
possessing no proper qualification, to work in the organisation is very likely. Certifier 
#1 and Certifier #7 suggested that in the past, halal certifiers in Australia were used to 
be small bodies providing halal certification in order to provide halal assurance for local 
Muslim communities. Most of the halal certifiers’ members during that time consist of 
volunteers, most of them were recruited through friends and during community events. 
As the demand for halal meat rose both domestic and export, their roles and scope of 
work become bigger and intensify but their personnel have remained almost the same. 
Certifier #5 supported his counterpart claim by saying that the halal certification 
services must be run by a proper set up organisation, instead of by individuals or within 
a small group of family members. Without naming any organisation, Certifier #5 said 
there is one halal certifier in the same state with him, which is run by an individual with 
the help from his family members. He said that the person used to work at his 
organisation, but has opened a new halal certification service provider after that person 
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left his organisation. He further added that that new organisation has offered and 
approved a number of halal certification application without physical site examination 
and with a slightly less stringent regulation than other halal certifiers. These actions, 
supported by Certifier #7, have made new organisation more popular and become the 
preferred halal certifiers among organisations who wanted to apply for halal 
certification. 
Certifier #1, Certifier #5 and Certifier #7 raised the issue of unhealthy practises by some 
of the existing certifiers. All three of them believe that there are halal certifiers who are 
quite lenient and flex their muscle in their control and monitoring activities of the halal 
meat production. Since there are a high number of Islamic organisations in Australia 
currently providing the halal certification services, it has created a massive competition 
among them. They claimed that some of these halal certifiers are willing to do anything 
to retain their present client list and to secure new clients who are accredited by other 
halal certifiers. This includes offering easier and cheaper accreditation and certification 
processes; and the flexibility of certain halal requirements. They further added that they 
are aware that there is one halal certifier in another state who is approving halal 
accreditation applications from yet another state without having prior physical site 
examination. Certifier #5 reaffirms his argument: 
We should not issue the certificate without a personal inspection visit to the 
company. I cannot compromise with the pricing also… I think they should ban 
all these small certifying bodies, individuals that doing this certification service 
for the sake of money. 
(Certifier #5) 
There also allegations of further unhealthy practises such as wrongful dissemination of 
revenue from the certification business. All four Halal Certifiers confirmed that a 
portion of the revenue from the halal certification services must be allocated for the 
development of the local communities that the halal certifiers are affiliated with. 
Certifier #1 and Certifier #7 mentioned that the money can be used to assist those 
unfortunate Muslims who have financial difficulties, refurbishing their local mosques 
and organising summer education camps. Few participants raised this issue, but 
declined to elaborate further, although all of them mentioned the same halal certifier 
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who was allegedly involved. Supporting the above argument, Association #1 mentioned 
that since the halal certifiers in Australia are often formed based on ethnicity and local 
communities, it is difficult to reach a consensus decision when there is new issue arise. 
Certifier #7 supported this claim by providing example of the halal certifiers’ inability 
to come out with an official Australian version of halal principles detailed definition. 
Due to different interpretation of the halal principles from the halal certifiers, as well as 
trying to get outcomes that benefit their own group, these halal certifiers attempt to 
discredit each other’s conduct and credibility. 
Association #1 reiterate this has happened for a long time and it is prevalent during the 
session of the government-chaired Halal Consultative Committee meeting held 
periodically among the industry association, meat processors and the halal certifiers. 
Association #1 voiced out his astonishment on what is supposed to be a group of experts 
from the same religion and giving their advice and services in ensuring fulfilment of 
religious requirement in the meat production, but most of the times they have disputes 
with each other for a long period before reaching a consensus. 
6.2.5. Slaughtering Without Stunning 
The issue of ritual slaughtering without prior stunning was raised by six participants 
(four Meat Processors and two Industry Associations), which have involved more than 
five years in the halal meat production. All six of them mentioned that they do aware of 
some Muslim consumers, including those located in the Muslim populated countries, 
who preferred animal to be slaughtered without stunning. The participants claimed that 
the Muslim consumers would avoid consuming meat from stunned animals as they 
would avoid the uncertainty regarding the meat halal status. These Muslim consumers 
believed that the meat from the stunned animal might not be halal as there is a tendency 
that the animal might have died due to excessive stunning. They said this issue has been 
in existence for quite a long time, especially in the Western countries with regards to 
animal welfare issue. Even though there is a provision in the Australian law which 
allow ritual slaughter to be performed, all livestock animals must be stunned before the 
actual slaughtering actions. However, according to Association #1 and Processor #3 
there are still some domestic abattoirs that performed the animal slaughtering without 
any prior stunning, upon request from some local Muslims. 
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Even though Association #1, Association #2 and Processor #3 respects the religious 
requirements that need to be observed during slaughtering such as reciting special 
prayer and humane treatment, and the fact that almost all Muslim nations would prefer 
non-stunning slaughter, he said that stunning still needs to be done as failure to 
administer the stunning is deemed to be as a cruel act on the animal in Australia. 
6.3. Operational Issues 
6.3.1. Mixing of Halal and Non-Halal Meat 
This issue was raised by sixteen out of thirty-one participants, consists of nearly all 
Halal Certifiers and Halal Meat Retailers participants, as the most concerning issues in 
the AHMSC operations. They believed that it is most evident in the domestic AHMSC 
operations. In order to protect the credence halal status, halal meat must be kept 
physically separate from the non-halal meat. Mixing of halal meat with non-halal meat, 
whether accidental or not, can happen along the supply chain, particularly during the 
processing and storage activities. Certifier #7 explained that the possibility of halal 
meats being kept together with non-halal meat is very high at the independent boning 
room establishments whereby these establishments receive meat shipments from various 
locations including from non-halal abattoirs. He has encountered this situation when he 
went for unscheduled inspection at one independent boning room establishment in 
Victoria whereby he saw the non-halal meat were piled together with the halal meat in 
the storage room. 
In addition, Certifier #5 said mixing can take place during the transportation activities. 
Unlike in the export movement, whereby the halal meat is secured and moved in the 
shipping container without any non-halal meat, the small volume of daily halal meat 
shipment and the orders from non-Muslim traders who wanted both types of meat could 
not prevent the halal meats from being transported together with the non-halal meat to 
achieve transportation economies. Therefore, it increases the possibility of cross 
contamination, especially if the meat transported in the form of carcasses rather than 
carton packaging. Certifier #1, Certifier #5 and Certifier #7 stressed out this situation is 
further worsened if meat from the prohibited animal species like pork is being 
transported together in the same vehicle. Five of the Halal Meat Retailers, especially the 
butcher shops mentioned that they have encountered few situations whereby the halal 
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meat that were sent by their suppliers were transported together with non-halal and 
haram meat without proper separation. 
Even though they have requested their suppliers not to transport halal meat together 
with the non-halal ones, they still regularly face the same issue. Some of them have 
resorted to get their supply from export meat processors as they believe that all the halal 
meat that come from these establishments will be transported exclusively without other 
types of meat. Some of the Halal Meat Retailers also mentioned that they have 
purchased their own van or truck simply to pick up the halal meat supply from their 
supplier locations. 
Mixing can also take place at the retail end of the supply chain. It is done by mixing the 
non-halal meat with halal meat and selling it as halal. Since it is not possible to 
physically tell the different between the meats, the irresponsible butcher will 
deliberately sell it as halal especially to overcome shortage of supply. 
Some restaurants, they do display the certificate of the supplier, that are 
supplying halal meat for them. He might buy 5 kilos from this supplier and 1 
tonne from a non-halal supplier. How can you differentiate this meat from that 
meat? 
(Certifier #3) 
The above statement is confirmed by Certifier #4 and Certifier #7. They pointed out that 
these deliberate acts of unscrupulous butcher shops not only make the halal meat 
contaminated, but also cheats the consumer as it allows the consumer to believe that the 
meat that they purchased is halal. 
6.3.2. Abuse of Halal Certificates 
Five Halal Certifiers pointed out this issue. They revealed that the halal certificate abuse 
in Australia can be in the form of using fake and expired certificate. Halal certificates 
validate that the meat has been produced according to the halal requirements and can 
only be issued by the recognised halal certifiers. The Halal Certifiers reveal that the use 
of fake halal certificate in Australia, not only in the halal meat industry, but also in the 
general halal food, has been increasing even though the number is still small. However, 
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according to them, it is alarming since consumers will be confused and tricked into 
believing that the meat is halal when in truth its status could be questionable. 
Muslims, particularly in the non-Muslim majority environments, would seek meats 
which have halal certificate or come with the halal logo as they will believe and feel 
confident that the meat has been slaughtered and processed accordingly to the religious 
requirements. Certifier 5 told that he has been caught by surprise when someone has 
shown him a halal certificate issued by his organisation which upon further checks, he 
discovered that his organisation had never issued that certificate. Certifier #5 has the 
following remarks about the abuse of his organisation Halal Certificates: 
They have taken a certificate, they put my logo all over it, my logo is registered 
and they say this kebab is halal. This is not my certificate. It doesn’t look like 
my certificate, but it has my logo and this is registered logo. They are 
committing an offence, so I am suing them. 
There was one company which we certified (one time) and then they never 
bother to renew and they are falsifying the certificate every year. 
(Certifier #5) 
When asked about the practise of the some butcher shops displaying the photocopy of 
their supplier’s halal certificate as to show that the meat that they selling is halal, the 
Halal Certifiers said that this practice is not generally acceptable and it is also a type of 
halal certificate abuse. Halal certificate can be only considered as genuine if it is the 
original copy and if any butcher shop wanted to sell halal meat, they must approach the 
halal certifier. The halal certifier will then issue a different type of halal certificate 
which states that the meat that they sourced indeed come from halal accredited 
suppliers. 
In relation to this, Processor #7 claimed that the current halal certification supervision, 
especially for the domestic AHMSC operations needs to be revamped and scrutinised 
similar to those in the export operations. He mentioned that he had come across two 
incidents in which he saw butcher shops in the northern and southern Melbourne 
displaying unfamiliar halal certificates which said to be signed and issued by an 
individual, not affiliated with any of the existing halal certifiers that he is aware of. He 
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also claimed that he has seen many butcher shops that did not even bother to renew their 
premise halal accreditation and still displaying the expired halal certificate at their 
shops. 
6.3.3. Difficulties in Obtaining Halal Certificates 
All halal meat destined for export markets are required to be accompanied with halal 
certificates. However, it is not required for halal meat sold within Australia. This has 
resulted in the situation whereby a majority number of halal meat in the domestic 
market is obtained or sold without any evidence of halal assurance. 
Due to the absence of domestic halal governance, butcher shops or retailers who sell 
halal meat in Australia do not apply for halal accreditation for their business premise. 
The main reason for such practise is they could not afford to pay for the halal 
accreditation as well as the condition stipulated in the halal program is not suitable for 
small scale businesses like theirs. They only use their suppliers’ Halal Interim/Meat 
Transfer Certificate to assure their customers that the meats that they are selling are 
halal. However, the six out of eight Halal Meat Retailers revealed that it is difficult for 
them to obtain the Halal Interim/Meat Transfer Certificate every time they send their 
order to the suppliers. This normally happens when the order volume is small. 
In some circumstances, four Halal Meat Retailers said that since it is difficult to get the 
Halal Interim/Meat Transfer Certificate, they decided to display their suppliers’ 
duplicate copy of the annual halal accreditation certificate at their business premises. 
They added that even though they are aware that only the original copy of the annual 
halal accreditation certificate is considered valid, they still display the duplicate copy as 
a proof that the meats came from halal production. 
6.3.4. Difficulties in Recruiting Muslim Workers 
Due to the increasing demand for halal meat from Australia, many meat processors 
want to implement halal program in their meat production operations. This has led to an 
increase for the needs to employ more Muslim workers, both halal supervisors and halal 
slaughtermen. However, it is hard to cope with this surging demand as it is difficult to 
get interested Muslims who have the passion and experience to work at these meat 
processing establishments. 
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Almost all Halal Certifiers deliberated that not only that the Muslims population in 
Australia is very small, it is also hard to attract workers to the various remote rural areas 
in Australia where the meat processing establishments are located. It was found that the 
majority of the Muslim Workers who are currently working at the meat processing 
establishments, especially those who have families, will have to rent weekday 
accommodation near workplaces and have to travel back home over the weekends. 
The Halal Certifiers said that this is the main reason why it is difficult to employ 
Muslim workers as they will have to spend a lot of expenses if they were to travel daily 
from the place they are currently living to the meat processing establishments. Certifier 
#5 further added that some potential candidates during the recruitment process even 
asked whether they will be given a travel allowance or a car if they are employed as 
they are reluctant to live in the rural areas. 
6.3.5. Conflict of Interest faced by Muslim Workers 
Issue regarding the Muslim workers’ conflict of interest in relation to their ‘chain of 
command’ when carrying out their duties was raised by eight participants particularly 
from the Muslim Workers and Halal Certifiers. Certifier #7, in particular, has 
encountered a situation highlighted by a halal slaughterman to him in one of his audit 
visits to a meat processing establishment. The halal slaughterman then was asked by the 
establishments to perform tasks which contradict with the halal principles. Fearing that 
he will lose his job, he followed the instruction at that time. He believes that Muslim 
workers are always in a conflicting position either to follow the guidelines set by the 
halal certifiers (who nominate them) or the instructions of the meat processors (who 
employ them). He also believes that the absence of the halal certifiers at the 
establishment on a daily basis provides the opportunity for the meat processing 
establishments to persuade the Muslim workers to disobey the halal meat production 
requirements. This can lead to the possibility that the meat produced on that day might 
not actually be halal. 
However, other Halal Certifiers tend to differ from Certifier #7’s concern. Even though 
they agreed in principle that the meat processors employ and pay the Muslim workers 
salary and wages, the Muslim workers are bound to follow the guidelines specified in 
the Muslim workers training manual given by the halal certifiers. Muslim workers have 
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the right to refuse any instructions pertaining to the religious or halal perspectives that 
they think might affect the meat halal status. The Muslim workers are obliged to notify 
such incident to their respective halal certifiers. Certifier #4 has the following argument: 
If the abattoir manager tells him (Muslim Workers) something that is contrary 
to what we say, he is entitled to defy it and the manager cannot sack him or 
punish him. Everything is in writing. 
(Certifier #4) 
Nonetheless, Muslim workers working at the meat processing establishments are 
expected to obey all general working instructions such as working hours and safety 
regulations, laid by the management to all workers. Worker #1 reflected his personal 
experience in which he was told by his operations manager at an abattoir that he 
previously worked to process the animal carcass as halal although he has declared it 
non-halal based on Malaysia’s halal requirements. Due to a crack on the animal skull, 
Malaysian halal authorities refused to accept it as hell, but the manager still insists him 
to process it as the crack is only too small. Worker #1 said at that time, he had to obey 
the instruction after a while. Since then, he had quit and worked in a new abattoir. 
Worker #1 added he had also heard from his counterparts at different meat processing 
establishments are at times faced similar situations. 
6.3.6. Unscrupulous Practices from Halal Certifiers, Meat 
Processors and Retailers 
The halal food market is an attractive market with the prospect of high returns and 
ability to widen individual’s organisation market share. There is no doubt that the 
possibility of certain quarters to manipulate and take advantage of this situation due to 
fierce competition. Eleven participants (six Halal Certifiers, two Meat Processors, one 
Muslim Worker and two Halal Meat Retailers) raised this issue. Worker #1 claimed to 
have worked at more than two meat processors who produced halal meat for export and 
has more than ten years working experience in this industry. He raised his concerns with 
regard to the halal certifiers and meat processors who put the business profits first 
instead of fulfilling the halal requirements. Refusing to name any organisation, he also 
said that there are meat processors who only fulfil the halal meat production guidelines 
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when they know that the halal auditors or any foreign country delegates are coming for 
site inspections. 
Worker #1 added that he is also aware that there are also halal auditors who ignore the 
non-conformity of the halal requirements during the audit inspection so as to avoid any 
loss of potential commission that they will receive from each of the halal certificate 
issued for every outgoing shipment. This claim is supported by Certifier #4, Certifier 
#7, Processor #7 and Retailer #6. They mentioned that these halal auditors are given the 
religious responsibilities to perform their duties. Such irresponsible actions will not only 
jeopardise the halal meat integrity, but also leading to the possibilities of the Muslim 
followers consuming non-halal meat unintentionally. 
In addition, the issue of wrongful doings of unscrupulous retailers in the domestic 
AHMSC operations was also highlighted by the eleven Muslim participants, who are 
majority from the Halal Certifiers and Halal Meat Retailers groups. They said that they 
are aware that there are some butcher shops, especially those run by the non-Muslims, 
who sell non-halal meat as halal or mixing halal and non-halal meat together. They 
believed that even though the non-Muslim butcher shops primarily target the non-
Muslim consumers to buy their halal meat, their actions will send the wrong signal. 
They worried that it can mislead younger Muslim generations or other non-Muslims 
that halal meat can be sold together with non-halal meat as well as misleading Muslims 
new immigrants or tourists that the meat that are sold is halal. 
The participants were further disappointed by the fact the Muslim traders also commit 
such wrong practices, even though they claimed to be Muslims, they were taught not to 
be involved with anything harmful and irresponsible. Retailer #6 mentioned that 
Muslim traders should be responsible in their actions, especially when they are in a 
position to provide food for their fellow religion consumption. 
6.3.7. Inability to Perform Religious Activities during the Work 
Shift 
Despite the kind gesture of the meat processor’s management in providing dedicated 
change room to enable the Muslim workers to perform their daily religious prayers, all 
except one Muslim Workers participants voiced out their dissatisfaction of not being 
able to perform this at work. The religion of Islam requires its followers to perform five 
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(dawn, afternoon, early evening, dusk & night) compulsory prayers daily regardless of 
their health or work condition. However, as claimed by Worker #2 and Worker #4, most 
of the time they will miss at least one or two day-time prayers during their work shift. 
Although during the work shift there will be a twenty minute break, the time is 
insufficient for them as they need time to clean themselves first before performing their 
prayer. 
Worker #2 added that although his halal supervisor have tried to rotate their prayer time 
schedule, he has found it uneasy and unconvincing as he still misses some of the prayers 
especially when there is higher than the usual production volume on that day. He further 
added that sometimes his halal supervisor has to step in temporarily to perform the 
slaughtering while one of the halal slaughterman taking their turn to pray. However, this 
has only happened on rare occasions as most of the time, the halal supervisor is so 
occupied with his tasks. Worker #4 supported the discussion by stating that since two 
halal slaughtermen must be present during the slaughtering process and normally the 
meat processors only employ two halal slaughtermen for each shift, he has to accept the 
fact that he might not be able to complete his prayer during his work shift. However, he 
added for some Muslim workers, who are the devout followers, they might feel 
uncomfortable if they fail to fulfil their daily religious obligations. 
6.4. Competency Issues 
6.4.1. Lack of Halal Understanding among the Stakeholders 
Although Australia has been producing halal meat since the 1950s, there is a need to 
improve the current understanding of halal food principles. Twelve Muslims 
participants (five Halal Certifiers, three Meat Processors and four Muslim Workers) 
said that most of the people along the supply chain, especially at the retail end as well as 
the consumer and the general non-Muslim public, still think that halal is only limited to 
only animal slaughtering. 
Certifier #7 elaborated that halal meat principles do not end at the slaughtering stage, 
but the meat needs to stay halal until it reaches the point of ultimate consumption. He 
said the general misconception of the non-Muslims are that they thought as long as the 
animal is slaughtered halal, the meat will always be fit for the consumption of the 
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Muslim followers. Random observations at various markets in Melbourne and Sydney 
during the study found out that there are several non-Muslim butcher shops who sell 
halal meat at their premises. These butcher shops even displayed the copy of halal 
certificates showing that the meat that they are selling is halal. However, due to lack of 
halal understanding, the butcher shops have put the halal meat together with the non-
halal meat on the display shelves. 
The interviews reveal that there is a need to disseminate proper information and educate 
the general public as well as those involved directly with halal meat production in order 
to protect the AHMSC operations integrity. Certifier #3 states that this is the 
responsibility of the halal certifiers in Australia as they are the ones who are in the right 
capacity to do so and are regarded to have the comprehensive religious understanding 
within the AHMSC operations. He further added that halal certifiers should not limit 
their work scope to only reviewing and approving halal application, but must 
disseminate further information to educate the other stakeholders. 
In addition, Muslim Workers group also indicates that the understanding of halal 
principles among their non-Muslim co-workers in the meat processing establishment is 
still lacking. Worker #1, Worker #3 and Worker #5, who works as the halal supervisor 
at their respective workplace mentioned that they still have to constantly remind the 
other non-Muslims in the production line about protecting the halal status of the meat. 
According to them, the common understanding of the non-Muslims about the halal 
requirements is only about the slaughtering process. Most of the time, these halal 
supervisors have to remind them the other attributes of halal meat production. This 
includes the cleanliness and the hygiene of the workers handling the meat, humane 
treatment before the slaughtering and excluding sick or dead animal from being 
processed. However, the Muslim Workers group praises the effort of their meat 
processor’s top management in understanding the halal requirements. Some of this top 
management, according to them, even have a better halal understanding compared to the 
average Muslims in Australia. 
6.4.2. Lack of Training and Retraining of Muslim Workers 
Four out of five Muslim Workers said that they have never received any formal 
induction training from the halal certifier that they are registered with. They claimed 
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that the halal certifier only gave them a simplified booklet of halal slaughtering 
guidebook when they registered themselves at the halal certifier office. Worker #1 even 
said during the job interview at the Halal Certifier’s place, he was only asked whether 
he knows to perform the halal slaughtering. He was also asked whether he is afraid to 
see the animal’s blood. 
When queried about the training on how to perform the halal slaughter, all halal 
slaughtermen in this study said that they were given the on-the-job training when they 
first started working at the meat processor establishment by the respective halal 
supervisor apart from their own previous experience. 
Besides that, they also mentioned the lack of halal related training given to them by the 
halal certifier who is responsible to nominate them to the meat processing 
establishment. However, this claim has been refuted by the participants representing the 
Halal Certifier group. A majority of them said that before any halal slaughterman or 
halal supervisor is being nominated or sent to the meat processor establishment, they 
will be given at least one or two days intensive briefing and training at the halal 
certifier’s premise. 
During this intensive training, the Muslim workers will be exposed to the mandatory 
module of what is halal in general and guidelines to halal slaughtering and meat 
production and some halal certifiers will conduct a competency test at the end of the 
session, although one of the Halal Certifier participants confessed that it would much 
better if the intensive training is done on a regular basis rather than ad hoc. He also 
confessed that most of the time, he himself has delegated the job of training any new 
halal slaughterman to the halal supervisor. He added he would only checked whether 
the new halal slaughterman’s way of slaughtering is correct during his periodical 
inspection audit visit to the meat processor establishment. 
6.5. Chapter Summary 
This study described various issues that have been affecting the current operations of 
AHMSC. Some issues are highlighted exclusively from one particular group of 
stakeholders, but there are some issues that have been brought up by more than one 
stakeholder group. Most of the issues that occur in AHMSC operations is also plaguing 
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the overall halal food industry in both Muslim and non-Muslim majority countries, 
which have been mentioned in previous studies. However, this study has also revealed 
new issues and challenges that have never been discussed or found in any of the 
previous halal food industry studies. 
Similarly, as mentioned at the end of Chapter Five, as the group who has the highest 
knowledge of halal meat production requirements and has been entrusted by both 
Australian and foreign countries governments to oversee the halal related issues, it is 
not surprising to see that in this study, the Halal Certifiers have raised the number of 
issues with respect to the AHMSC operations. Beside the fundamental issue of halal 
understanding among the non-Muslim Workers, the issues highlighted such as abuse of 
halal certificate and mixing of halal meat are also common in other countries. 
This study reveals that most of the issues highlighted actually affect the export AHMSC 
operations the most rather than the domestic operations. Issue on the specific 
requirements of some Muslim importing countries have been identified by three of the 
major stakeholder groups. These three groups believe that the current halal meat 
production in Australia which is based on the overarching AGAHP standard has taken 
everything into consideration the halal integrity of the meat. Along with other Australia 
meat standards which emphasises safety and hygiene aspects, Australian halal meat 
should be accepted by all importing countries without any additional conditions even 
though Australia is a non-Muslim majority country. 
On the contrary, the absence of halal regulations by the State government has dampened 
the development of the halal food industry in the domestic scene. This, in turn, has led 
to a bigger concern about the integrity of the halal meat status sold in the domestic 
market. While it is accepted and understood that the fact that Muslim is only a minority 
group in Australia, there is still a need to develop a specific law provision concerning 
this so as to protect the consumers’ rights as the demand from the non-Muslim 
consumers for halal meat is believed to be increasing in wake of healthier and safer 
lifestyle. The above issues together with the findings from the previous two chapters 
will be further discussed in the following Chapter Seven. 
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7. Discussion 
7.1. Introduction 
This chapter discusses the research findings of this study. The interviews, document 
reviews and on site observation field notes are utilised for this discussion. Reflections to 
previous literature also discussed in this chapter. This chapter is organised in six 
sections: 
1. Structure of the AHMSC, 
2. Factors influencing the operations of AHMSC,  
3. Issues affecting the operations of AHMSC, 
4. AHMSC vs. Tieman’s halal supply chain management principles, 
5. Influence of institutional forces on the operations of AHMSC, and 
6. Integrity of AHMSC. 
Figure 7.1 describes the flow from the previous three chapters, Chapter Four (AHMSC 
structure), Chapter Five (factors influencing operations) and Chapter Six (issues 
influencing operations) to the discussion in this chapter. 
Figure 7.1: Chapter Seven Overview 
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7.2. AHMSC Structure 
Previous studies (Tieman 2013, 2011; Tieman & Ghazali 2012; Tieman, Vorst & 
Ghazali 2012) argued that there is a need for better understanding of the halal supply 
chain operations in different markets (Muslim and non-Muslim countries) and for 
different products. This is important as highlighted by Tieman (2013; 2011) because the 
halal status of a particular food product can be affected along the supply chain based on 
its physical attributes e.g. wet or dry foods. For example, wet food products and 
products in bulk are more susceptible to become non-halal compared to dry and unitised 
food product. 
Tieman’s studies also suggested that there is a significant need to study halal supply 
chain operations in both Muslims and non-Muslims majority environment as the 
differences in regulatory supervision pertaining to religious matters might have some 
effect to the food’s halal status. Furthermore, there is also an unprecedented growth and 
development of halal meat markets in non-Muslim majority countries, across Europe as 
well as in Oceania. This has resulted in an increased number of halal meat availability, 
both in ethnic (local butcher shops) and non-ethnic stores (supermarket chains) (Lever 
& Miele 2012). Subsequently, this has led some Muslims and halal meat consumers to 
question the authenticity of the halal meat sold, particularly on whether or not the 
religious requirements of the meat production were strictly observed. 
The supply chain structure in Figure 7.2 is a representation of the current AHMSC 
operations. 
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Figure 7.2: AHMSC Structure 
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This study found that there are two sets of supply chain structures of halal meat: the 
domestic and export market. Table 7.1 shows the differences between these two halal 
meat supply chains. 
Table 7.1: Halal Meat Supply Chain: Export vs. Domestic 
 Export Market Domestic Market 
Overall Supply Chain 
Structure 
More Structured Loosely Structured 
Halal Governance 
Federal government through 
AQIS/Biosecurity (DAFF) and 
AIO-status halal certifier 
Local halal certifier and/or self-
regulate 
Halal Standard 
Australian Government 
Authorised Halal Program 
(AGAHP) 
Multiple standards, based on 
halal certifier 
Some do not have any 
standard 
Halal Certificate 
Official Australian Government 
EX237 Halal Certificate and Halal 
Meat Transfer Certificate 
Halal Meat Transfer Certificate 
or no Halal Certificate 
Cross contamination Limited possibility High possibility 
Meat Processor 
requirement 
Must meet AGAHP requirements. No official requirement 
Consequences of non-
compliance 
Revocation of halal accreditation 
and delisted 
Revocation or unable to 
renew, but able to apply new 
accreditation from other halal 
certifier 
 
The export halal meat supply chain is more structured and strictly monitored by the 
relevant authorities. Federal government in Australia exerted a very strict control for the 
production of halal meat destined for the export market through its agency, AQIS or 
Biosecurity which is under the supervision of DAFF. The agency is responsible in 
ensuring that all meat processors comply with the nation’s food production safety 
standard (Australian Standard for the Hygienic Production and Transportation of Meat 
and Meat Products for Human Consumption (AS 4696:2007)) (Browne 2007). As for 
the fulfilment of religious requirements stated in the AGAHP, the Federal government 
has entrusted the AIO-status halal certifiers to take charge in this matter and assist 
AQIS whenever required. 
However, the domestic halal meat supply chain can be considered as loosely structured. 
It is not heavily regulated as the export supply chain. In fact, there is no direct 
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intervention from the State government with respect to the halal supervision. Any meat 
processors are free to produce and sell halal meat and it is not compulsory for them to 
seek the advice and apply the halal accreditation from any of the halal certifier. Despite 
that, the study found that there is a growing trend among the meat processors, especially 
the domestic meat processors to get halal accreditation from AIO-status halal certifier in 
order to capture the domestic market as well as to gain the trust of halal consumers. 
In the export halal meat supply chain, all parties involved have to meet the halal 
requirements as stated in the AGAHP, however in the domestic, this is not the case. The 
existence of multiple halal certifiers, all of them with their own version of halal 
standard, have resulted in inconsistency and various interpretations in term of what is 
religiously acceptable in the halal food production. This has created confusion among 
the meat processors, particularly those who have premises at different location across 
Australia. To make things more difficult, there are some meat processors as well as 
domestic halal certifiers who do not even have their own halal program/standard or even 
refer to any of the existing ones. This raises the issues of whether the production or 
supervision of the halal meat in the domestic supply chain meets the requirements for 
halal food consumption. 
In the export halal meat supply chain also, there is a remote possibility for cross 
contamination. This can only occur at the abattoir level during the production process 
rather than during the storage and transport activities. During the production activities, 
the meat can lose its halal status if there is a direct contact with the non-halal output 
along the production line. However, since the occurrence of non-halal output is very 
minimal, and with the non-halal output procedures that are in place in the export status 
establishments, the physical contact can be avoided. The possibility of cross 
contamination during transportation and storage can be eliminated as the non-halal 
output will not be stored and transported together. 
As for the domestic operations, cross contamination can easily occur during the 
production, storage, transportation activities and at the retail outlet. Due to lack of 
proper supervision and governance structure, there is a high possibility that halal meat 
can be contaminated in these various activities along the domestic supply chain. It is not 
mandatory to process, store and transport both halal and non-halal meats separately. 
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Although halal certifiers have issued the instructions to segregate the meat, it is only 
seen as an advice rather than obligation that need to be fulfilled by those who are under 
the halal certifiers’ supervision. As for those who are not accredited by any of the halal 
certifiers, there is limited action that could be taken to persuade for halal meat 
segregation. 
From the perspective of the operational requirements that need to be followed, meat 
processors involved with the production of halal meat for export market are required to 
handle and process only halal species animal. They must also have their halal program 
tailored to the requirement stipulated under the AGAHP and must be endorsed by AIO-
status halal certifier. As in the domestic supply chain, there is no official requirement 
imposed by the state government if the meat processors involved with halal meat 
production. It is up to the meat processor’s own initiative to have halal program as well 
as to get the relevant endorsement. If they decide to seek endorsement from the halal 
certifiers, there is no official obligation for them to follow. 
Any organisation, either the meat processors or halal certifier, in the export halal meat 
supply chain, who fails to meet the requirements under the AGAHP, faces the 
possibility of being delisted by the Federal government. This means the meat processor 
can no longer produce halal meat for export market. For the halal certifier, they will lose 
its AIO-status and can no longer endorse halal program for export status meat 
processors and loses the right to issue halal certification. 
In the domestic supply chain, due to the absence of state government intervention, there 
are few consequences for those who fail to meet the religious requirement. Those meat 
processors who voluntarily have halal program endorsed by the halal certifier will not 
receive any repercussion from the government. Although their halal certifier can revoke 
or refuse to renew their halal accreditation, it does not stop the meat processors to apply 
for a new accreditation from other halal certifiers. 
Halal authenticity and integrity of the halal meat produced for the export market can be 
guaranteed due to constant and strict monitoring from both the Federal government 
agency and the AIO-status halal certifiers to ensure the meats are produced according to 
the religious requirements. The governance in the halal meat export supply chain also 
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ensures the halal status is being protected along the supply chain at least until the meats 
leave Australia’s exiting ports. 
The above findings show similarities with the study conducted by Wan Hassan and 
Awang (2009) in New Zealand. The study suggested that despite New Zealand’s high 
export credentials for its halal lamb and sheep meat, it does not provide the same 
guarantee that the meats for domestic consumption are indeed halal. Although Australia 
has been known for its strict government supervision in the halal meat production for 
export market, both from the religious and general meat safety perspectives, the current 
state of the domestic supply chain operations could not provide the necessary assurance 
for the domestic halal consumers. 
Despite that, the domestic meat processors seem to have shown their efforts in 
complying with the halal meat production requirements as stated in the halal program. 
Table 7.2 shows the comparison. 
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Table 7.2: Comparison between Meat Processors in Hiring Muslim Workers and 
Appointment of Halal Certifiers 
Market 
Scope 
Processor 
Establishment 
Type 
No. of authorised 
Halal Slaughtermen 
& Halal Supervisor 
Halal 
accreditation 
& Halal 
Certifier 
status 
Export 
Processor 
#1 
Abattoir & Trading 
House 
Minimum 2, but did not 
disclose actual number 
Yes, 
AIO-status 
Export 
Processor 
#2 
Abattoir & Boning 
Room 
Minimum 2, but did not 
disclose actual number 
Yes, 
AIO-status 
Export 
Processor 
#5 
Integrated Abattoir 
and Processing 
Plant 
1 supervisor and 6 
slaughtermen 
Yes, 
AIO-status 
Domestic & 
Export 
Processor 
#3 
Integrated Abattoir 
and Processing 
Plant 
1 supervisor and 4 
slaughtermen, but have 
other Muslim Workers at 
different department 
capable of performing 
halal related tasks 
Yes, 
AIO-status 
Domestic & 
Export 
Processor 
#6 
Integrated Abattoir 
and Processing 
Plant 
Minimum 2, but did not 
disclose actual number 
Yes, 
AIO-status 
Domestic 
Processor 
#4 
Boning and 
Processing Plant 
1 supervisor and 4 
authorised Muslim 
Workers in the 
processing line 
Yes, 
AIO-status 
Domestic 
Processor 
#7 
Smallgoods 
Manufacturer 
The majority of the 
workers is Muslim, but 
did not disclose actual 
number 
No, self-
proclaim halal 
Domestic 
Processor 
#8 
Boning Room & 
Smallgoods 
Manufacturer 
The majority of the 
worker is Muslim but did 
not disclose actual 
number 
Yes, 
AIO-status 
 
The production of domestic halal meat that is currently being supervised by the halal 
certifiers has shown commendable credibility in some areas. For instance, they have 
started to adopt the AGAHP requirements as a benchmark, which includes the 
recruitment of halal supervisor and halal slaughtermen. The efforts of the domestic meat 
processors to appoint and get consultation from the AIO-status halal certifier is also 
commendable in their quest to serve the growing demand for halal meat domestically. 
The main issues that affect the credibility of the domestic AHMSC operations are the 
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absence of State government specific legislations on halal meat production and business 
entities who just want to take advantage of situation by self-claiming the meat that they 
produced or sold are halal. This can be seen from the actions of Processor #7 who 
argued that since there is no structured domestic halal governance, it is pointless for him 
to apply for halal accreditation as long as he know that the meat products that he 
produced meet the religious requirements. 
7.2.1. AHMSC Governance Structure Discussion 
Findings from the study indicate that the differences in domestic and export market 
supply chain structure in AHMSC operations have direct influences on the supply chain 
governance. This findings are similar to the governance structure of pork meat supply 
chain in few countries (Denolf et al. 2015), in which it ranges from spot market to 
formal contract agreements. Denolf et al. (2015) found that the differences in 
governance based on the countries. In this study, we found the differences occur within 
a single country but depending on final destination of the halal meat product. 
In the halal meat supply chain for export market, the supply chain partner relationship, 
including the AIO-status halal certifiers is governed by what is considered as formal 
contract agreement (Denolf et al. 2015; Wever et al. 2010; Schulze, Spiller & Theuvsen 
2007; Raynaud, Sauvee & Valeschini 2005). This corroborates with the concept of 
contractual governance (Zhang and Aramyan 2009). To be eligible in any activities 
related to halal meat trading, production and processing for export market, firms need to 
comply with the AGAHP requirements and have their halal program accredited by AIO-
status halal certifiers, included in the Approved Arrangement with the Federal 
Government. Through the subscription of the AGAHP requirements, all supply chain 
partners are contractually obliged to fulfil all requirements prescribed both from the 
religious and food safety perspectives. Coordination of the supply chain is 
accomplished through AQIS officers, halal certifiers, halal supervisors and the meat 
establishment’s management representatives. 
Halal meat in the domestic market can be sourced from export-status meat processors 
and also from domestic counterparts. However, owing to the state governments’ 
intention not to involve with religious-related matter (or from different perspectives, 
allowing freedom to religious practices), one of the challenging issues along the 
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domestic halal meat supply chain is to develop a governance structure that can ensure 
the halal meat for the domestic consumption is at par with the export halal meat.  
The halal meat supply chain governance in the domestic scene seems to vary from spot 
market to formal contract structure (Denolf et al. 2015; Zhang & Aramyan 2009). 
Formal contract agreement relationship only exists for those few firms who volunteer to 
have their halal program accredited by the domestic or AIO-status halal certifiers. This 
contractual agreement is limited to revocation/non-renewable of halal program 
accreditation and further actions could not even been taken if the halal program was 
issued by these domestic halal certifiers. Apart from the formal contract agreements, 
findings seem to indicate that the domestic halal meat supply chain relationship is 
governed predominantly through spot market and verbal agreements. It is mainly 
characterised by on the spot transaction of halal meat between the buyers and suppliers, 
and are not formalised into written, legally enforceable contracts (Denolf et al. 2015; 
Wever et al. 2010; Schulze, Spiller & Theuvsen 2007; Raynaud, Sauvee & Valeschini 
2005).  
The above findings support the concept of relational governance (Zhang & Aramyan 
2009) in which supply chain relationship in domestic AHMSC operations is largely 
influenced by trust and long term relationship, instead of contractual governance. The 
practice of some domestic meat processors of handling both halal and non-halal meats 
within the same premises, or the selling of both meat types on the same display shelves, 
might indicates the lack of commitment of these parties towards entering a formalised 
contractual agreements that uphold the meat halal status, although some of the 
transactions might be long term in nature. This particular situation might lead to the 
situation whereby some of Muslim retailers themselves would want the flexibility of 
switching to different suppliers, in the case of their existing suppliers failed to supply 
authentic, non-contaminated halal meat.  
7.2.2. AGAHP Standard Benchmark 
AGAHP standard that dictates the whole halal meat production in Australia for the 
export market is as robust as other halal food standards worldwide such as the Malaysia 
Standard Halal Food (MS1500:2009) (Department of Standards Malaysia 2009). This 
particular standard has been cited by Codex Alimentarius Commission (CAC) as the 
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best example of halal guidelines in the world (Noordin et al. 2009) and has been the 
most referred for benchmark (Tieman & Ghazali 2014). When compared to the 
MS1500:2009 (Department of Standards Malaysia 2009), together with the Malaysian 
Protocol for the Halal Meat and Poultry Production, the AGAHP have similar measures 
in addressing the preparation and handling of halal food production. In fact, it can be 
suggested the AGAHP is far more comprehensive when it is compared individually 
with both of the Malaysia standards. The following Table 7.3 provides the comparison 
between these three halal standards. 
Table 7.3: Comparison of Halal Food Standards 
Halal Coverage Area 
Malaysia’s 
Halal 
Standard 
MS1500: 
2009 
Malaysia’s 
Halal Meat 
Production 
Protocol 
Australia’s 
AGAHP 
General Definition related to halal X X X 
Permitted animal species X X X 
Responsibilities of government agencies   X 
Responsibilities of management X X X 
Responsibilities of halal certifier  X X 
Responsibilities of halal slaughtermen  X X 
Responsibilities of halal supervisor  X X 
Halal certifier requirements  X X 
Auditing, reporting and record keeping   X 
Hygiene, sanitation and food safety X  X 
Segregation   X 
Packaging & labelling  X X 
Storage X X X 
Transportation X X X 
Movements between establishment   X 
Ritual cleansing X   
Handling of non-halal  X X 
Halal product identification/stamps   X 
Halal certificates X X X 
Control of halal certificates   X 
Procedure to complete and replace halal 
certificates 
  X 
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Halal Coverage Area 
Malaysia’s 
Halal 
Standard 
MS1500: 
2009 
Malaysia’s 
Halal Meat 
Production 
Protocol 
Australia’s 
AGAHP 
Slaughtering process requirement X X X 
Stunning requirement X X X 
Determination of death and halal check  X X 
Training of Muslim workers   X 
 
While the Malaysian Protocol for the Halal Meat and Poultry Production is used to 
supplement the more general MS1500:2009 standard, the AGAHP provides more detail 
specifications with regard to the halal meat production in Australia. It explicitly 
indicates the requirements that need to be adhered by all meat processors and halal 
certifier involved with the export supply chain. However, the AGAHP lacks in the 
definition and provisions on how to identify and handle najs or filth elements within the 
supply chain that can affect the halal status as well as provisions on ritual cleansing. 
7.2.3. Halal Critical Control Points in AHMSC Operations 
As mentioned by various researchers (Tieman & Ghazali 2014; 2012; Nakyinsige et al. 
2013; Al-Mazeedi 2009; Lodhi 2009; Riaz & Chaudry 2004), there are various critical 
control points within the halal food supply chain that need to be attended to in order to 
prevent non-halal elements to contaminate and breach the halal status. If these critical 
control points are not properly observed and controlled, it might lead to a situation 
whereby the halal meat and meat products can be contaminated and are no longer 
religiously acceptable. The complexity of the domestic supply chain as well as the 
length of travel for the export supply chain might have increased the risk of cross 
contamination in AHMSC operations. This phenomenon coincides with observation 
made in previous studies (Tieman & Ghazali 2014; Al-Halaseh & Sundarakani 2012; 
Bonne & Verbeke 2008). 
Twelve halal critical control points within the AHMSC operations identified are: 
1. Animal welfare, 
2. Halal feeding, 
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3. Stunning procedure, 
4. Slaughtering procedure, 
5. Halal Slaughtermen, 
6. Halal Supervisor, 
7. Labelling, 
8. Packaging, 
9. Storage, 
10. Certification, 
11. Transportation, and 
12. Non-halal output handling. 
Figure 7.3 provides the illustration of the halal critical control points at various 
locations within the AHMSC operations. 
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Figure 7.3: Halal Critical Control Points in AHMSC Operations 
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Overall, the halal critical control points in the operations of AHMSC are similar to those 
identified in the previous studies (Kamaruddin, Shabudin & Iberahim 2012; Al-Mazeedi 
2009; Lodhi 2009). It starts at the breeding farm in which the welfare of the animal 
must be well taken care of. The animal should not be fed with food containing 
unacceptable hazardous constituents and must not be derived from any animal products. 
Animal welfare must also be given priority during the movement to the abattoir to avoid 
any potential stress or injury. However, this is not the main concern with regards to 
halal, as these areas have also been addressed under the mandatory Australia’s 
Livestock Production Assurance (LPA). 
The real threat concerning the halal critical control points within the operations of 
AHMSC occurs at the abattoir or the meat processing establishments. Ten out of the 
twelve critical control points identified in this study are found in this part of the supply 
chain. In fact, the most critical points among all, which is the stunning and slaughtering 
activities, are the vital factors that determine whether the animals’ meat is deemed halal 
or otherwise. These particular points need to be given special and serious attention 
(Tieman 2014; Farouk 2013; Nakyinsige et al. 2013; Al-Mazeedi 2009; Lodhi 2009). If 
these particular critical control points were not complied, the meat will no longer be 
rendered halal for the remaining of the supply chain. Thus, the whole halal integrity can 
be compromised. 
Following the slaughtering activities, further halal critical control points are intended to 
maintain the halal status of the meat. The meats are cut and packed in a variety of 
packaging with the appropriate labelling. Red branding bearing halal logo is stamped on 
the animal carcasses and printed halal logo are placed on the meat packaging and carton 
boxes. While waiting to be transported, halal meat should be stored in a dedicated 
chiller room. The halal supervisor is then responsible in issuing the halal certificate with 
the endorsement from both the plant supervisor and the on-site AQIS officer before the 
meat is loaded into the shipping container or truck. 
Special attention must be given in the events of non-halal output occurrence. If there is 
any non-halal output detected after the slaughtering, the production line should not be 
stopped to avoid any disruption to the working schedule. The halal supervisor will 
personally label and escort the non-halal carcass until it reaches the separate storage 
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room. He will also be responsible to monitor the processing activities of the non-halal 
meat, usually done in the next following separate working shift, to avoid any 
mishandling. 
Once the meat has been transported and reached the next supply chain party, the same 
set of halal critical control points covering the halal supervisor, labelling, packaging, 
storage, certification and transportation must be observed. The challenge is greater if the 
meats are being sent to domestic meat processing establishments. As it is not mandatory 
for domestic meat processors to have halal program and the absence of state legislation 
pertaining halal meat, the risk of cross contamination is higher if these halal critical 
control points are not properly being monitored. 
To ensure these halal critical control points are properly monitored, it requires the 
commitment of all stakeholders involved. Although the tasks of controlling and 
monitoring these halal critical control points are conducted by the various stakeholder 
groups in the AHMSC, this study suggests that the most significant task falls on the 
hands of the halal supervisor. In fact, it can be argued that halal supervisor himself is 
one of the critical control points in the halal meat supply chain. 
The halal slaughterman must slaughter the animal correctly and the halal supervisor is 
responsible for ensuring the integrity of the meat while still in the premise. These also 
include ensuring proper segregation of halal meat from non-halal ones during 
production, storage and transportation, deciding any uncertainties with regard to the 
animal status after the stunning and monitoring the rest of the meat processing process. 
Halal supervisors also need to ensure the understanding and compliance of non-Muslim 
workers with regard to halal requirements, notify and report any non-compliance to the 
halal certifiers as well as to issuing and verifying halal certificates. Thus, the absence of 
the halal supervisor in managing these points will disrupt the AHMSC operations. 
Therefore, it can be suggested that the presence of halal supervisor is so crucial in any 
halal meat supply chain especially in a non-Muslim country environment. 
At the same time, all establishments involved in Australian meat industry are required 
to have HACCP based programs as a food safety measure that allows potential hazard 
analysis and to prevent/reduce the risk of foodborne illness (Horchner & Pointon 2011; 
Khatri & Collins 2007; Horchner et al. 2006). The identification and management of the 
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halal critical control points in AHMSC operations are found to be in line with the 
implementation of the existing HACCP based food safety program in the Meat 
Processors premises. This supports the claim by Pure FCC report (2012) that the halal 
concept actually converges perfectly with many western values in food production such 
as cleanliness, hygiene, safety and animal welfare. In fact, values from both principles 
complement and fit well with each other. 
On top of the general foodborne hazards under the HACCP guidelines such as 
biological hazards, physical and chemical agents’ threat that pose the risk to human 
health, Australian halal meat processors, with the advice from their halal certifier, have 
added another set of criteria that they need to monitor which specifically affects the 
halal status of the meat throughout their production process. This verifies the study by 
Riaz and Chaudry (2004). 
To facilitate and harmonise the inclusion of halal critical control points in the meat 
processing establishments’ HACCP program, the halal supervisors have been included 
as a part of the establishments’ HACCP team. It can be argued that the implementation 
of HACCP program facilitated the monitoring of halal critical control points in the halal 
meat production. Thus, ensuring aspects of food safety, hygiene and religious 
requirements are satisfied at the highest level. 
7.3. Roles and Responsibilities of Stakeholders in AHMSC 
Operations 
The present study was designed to explore the factors that influence operations of 
AHMSC. This includes investigation on how the various groups of stakeholders play 
their roles and responsibilities in ensuring the protection of halal status within the halal 
meat supply chain. 
The success of the halal meat supply chain operations in Australia depends on the 
implementation aspect which directly relies on the execution of roles and 
responsibilities of the stakeholders along the supply chain. The Stakeholder Theory 
notes that it is crucial to understand and acquire a clear definition of the roles and 
responsibilities of each stakeholder to avoid possible overlapping of responsibilities and 
to prevent any grey area which could be left unattended. Table 7.4 shows the current 
roles and responsibilities undertaken by the stakeholders in AHMSC operations.      
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Table 7.4: Fulfilment of Stakeholders’ Roles and Responsibilities in AHMSC 
Stakeholder Roles & Responsibilities in Halal 
Food Supply Chain 
(Zulfakar, Anuar & Talib 2014a; Melatu Samsi, 
Tasnim & Ibrahim 2011) 
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Create and implement legal halal legislation provision 
and guidelines at State and Federal level 
X      
Develop the halal industry and create the halal market X      
Establish relevant agencies with professional 
inspectors to supervise and monitor the industry 
X      
Ensure the compliance of halal production standard 
and guidelines at organisation level 
X X     
Create awareness among the industry players and 
consumers 
X      
Provide a suitable platform for halal consumers to 
address their concerns and lodge official complaints 
X      
Provide advice and relevant assistance and facilities 
for companies who involved halal food production 
 X     
Ensure proper registration of Halal Slaughtermen, 
Supervisor and critical halal related position 
 X   X  
Develop and ensure proper training and retraining of 
halal workforce 
 X     
Ensure proper dissemination of education and 
awareness for both Muslims and non-Muslim working 
in the halal food producing organization 
 X X    
Ensure active research and development (R&D) of the 
halal food industry and supply chain 
 X     
Ensure proper conduct of halal audit and inspection 
regime 
X X     
Conduct regular, scheduled or unscheduled, 
inspection at halal producing organization to ensure 
halal compliance 
X X     
Understand the halal supply chain and the flow of 
production  
  X    
Able to trace the raw material to prevent unsafe and 
non-halal ingredients from entering the supply chain 
  X    
Transparent and ensure the details of the product 
information can reach their customers and buyers  
  X    
Appoint their own Sharia Board/Council to verify their 
products and production process as well as to monitor 
their consistency in following the standard 
  X    
Establish halal control points system in their activities  X X    
Ensure that the suppliers that they choose meet the 
halal requirements 
  X    
Hire qualified and trained halal workforce  X X    
Aware about the halal requirement of the whole 
production process/supply chain 
   X   
Aware and have the right knowledge about halal 
status and their rights 
     X 
Lead in the development of standards, coordinate the 
development activities among the stakeholders, 
facilitate the growth of halal market and develop, 
promote and market the halal products and services 
    X  
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As can be seen, the various stakeholder groups in the operations of AHMSC have 
managed to carry out their roles and responsibilities described in the previous literatures 
(Zulfakar, Anuar & Talib 2014a; Melatu Samsi, Tasnim & Ibrahim 2011). In some 
instances, some individual roles and responsibilities are shared. Table 7.5 highlights this 
mutual awareness within the AHMSC operations. 
Table 7.5: Roles and Responsibilities Shared in AHMSC 
Roles and Responsibilities 
Who should 
responsible? 
(Zulfakar, Anuar 
& Talib 2014a; 
Melatu Samsi, 
Tasnim & Ibrahim 
2011) 
Study Findings 
Ensure compliance of halal production 
standard and guidelines at organisation 
level 
Government 
Government & Halal 
Certifiers 
Ensure proper registration of Halal 
Slaughtermen, Supervisor and critical 
halal related position 
Halal Certifiers 
Halal Certifiers & Industry 
Association 
Ensure proper conduct of halal audit 
and inspection regime 
Halal Certifiers 
Halal Certifiers & 
Government 
Conduct regular, scheduled or 
unscheduled, inspection at halal 
producing organization to ensure halal 
compliance 
Halal Certifiers 
Halal Certifiers & 
Government 
Establish halal control points system in 
their activities 
Meat Processors 
Meat Processors & Halal 
Certifiers 
Hire qualified and trained halal 
workforce 
Meat Processors 
Meat Processors & Halal 
Certifiers 
 
There are also some roles and responsibilities in the AHMSC that are not previously 
described. Table 7.6 lists ones which seem to be only necessary in the non-Muslim 
countries halal food supply chain operations. For instance, there is no need in the 
Muslim countries to provide dedicated room and separate pantry for the Muslim 
workers as normally they are not the minority group. As for the issuing of halal 
certificates, the normal practise in the Muslim countries is that halal certificate will be 
issued by the halal authority personnel instead of a halal supervisor on-site representing 
the halal certifiers. 
Chapter 7: Discussion 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 238 
Table 7.6: Additional Roles Undertaken in AHMSC 
New Study Findings 
Stakeholder Roles & Responsibilities in Halal Meat Supply 
Chain 
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Provide assistance and active consultation with halal authorities of the 
importing countries 
X   
Provide basic and exclusive facilities for Muslim workers such as prayer 
room; own changing room and small pantry 
 X  
Act as representative of halal certifier at meat processor establishment on 
a daily basis and responsible to decide on halal status in the event of 
uncertainty 
  X 
Issue halal certificates for outgoing meat as well as verify halal certificates 
for incoming meat 
  X 
Decide to accept or reject incoming meat if the shipment has been 
tampered 
  X 
 
To ensure the sustainable growth of the halal meat supply chain in Australia, each 
stakeholder involved have to understand and try their utmost to fulfil their roles and 
responsibilities, particularly in protecting the halal status. With the fulfilment of all 
responsibilities discussed so far, AHMSC stakeholders seem to be aware that their 
actions and activities have a significant effect on the growth of the halal meat and 
overall meat industry in Australia. Failure to fulfil their roles and responsibilities will 
affect the efforts put by other stakeholders (Zulfakar, Anuar & Talib 2014a; 2014b; 
Melatu Samsi, Tasnim & Ibrahim 2011; Ibrahim, Melatu Samsi & Ahmad 2010). For 
example, the DIALREL project in Europe was established to improve dialogue between 
religious communities and different stakeholders, including matters pertaining to halal 
meat market (Lever & Miele 2012). Similar effort exists in the current AHMSC 
operations, in the form of the Halal Consultative Committee. This committee was 
established and chaired by the Federal government as a platform to discuss matters 
arising in halal meat exports among stakeholders involved. However, the terms of 
reference of this committee do not cover the domestic halal meat supply chain. 
7.4. Factors Influencing the Operations of AHMSC 
Ten factors were identified to influence the operations of AHMSC: 
1. Segregation (S), 
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2. Halal personnel (P), 
3. Halal program (HP), 
4. Halal certification (C), 
5. Halal governance (G), 
6. Halal understanding (HU), 
7. Religious and social responsibilities (RS), 
8. Trust (T), 
9. Consumer awareness (CA), and 
10. Supplier selection (SS). 
Table 7.7 presents the snapshot of the factors according to the stakeholder groups. 
Table 7.7: Factors Influencing the Operations of AHMSC 
 
Influencing Factors 
S P HP C G HU RS T CA SS 
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HC X X X X X X X X X  
HR X X    X X X  X 
HM X X X X X   X   
HW X X  X  X X    
HG X X X X X      
HI   X  X      
 
Of these factors, ‘segregation’ and ‘halal personnel’ have been identified by almost all 
stakeholder groups as most critical factors to the successful operations of AHMSC. This 
is followed by halal program, halal certification and halal governance. Factors that were 
only mentioned by a handful of stakeholders include religious and social 
responsibilities, trust, consumer awareness and supplier selection. 
7.4.1. Segregation 
This study discovered that segregation can take place at the production line, storage 
room and transportation. In the occurrence of non-halal output at the abattoir level, 
proper procedures are already in place to ensure that the non-halal outputs are 
Chapter 7: Discussion 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 240 
physically separated from the moment it has been identified until it is being stored in a 
separate area in the cold storage room with proper visual labelling. During 
transportation, the non-halal meats are not allowed to be transported together with the 
halal meats. This particular finding corroborates with previous studies (Tieman 2013; 
2011; Zulfakar, Anuar & Talib 2012; Bruil 2010; Lodhi 2009; Khan 2009). Those 
studies suggested that, to protect the halal status, halal and non-halal products should be 
separated and segregated to avoid possible cross contamination, particularly in a non-
Muslim country environment. This can be achieved by means of having dedicated 
storage place, handling equipment, labelling and packaging; and production processes. 
7.4.2. Halal Personnel 
Studies conducted by Lodhi (2009), Khan (2009), Pahim, Jemali & Mohamad (2012a; 
2012b) and Zulfakar, Anuar and Talib (2012) suggest that the most important factor 
influencing the halal food industry is the presence of qualified personnel in handling the 
halal food production, including halal meat production. These claims are supported by 
the findings in this study. All stakeholder groups stressed the importance of qualified 
personnel, especially the Muslim workers within the AHMSC operations. The present 
study also extends the investigation by Alina et al. (2013) which indicates that the 
increasing demand for halal meat worldwide has put greater pressure on the existing 
workforce for experienced and well trained halal slaughtermen and meat inspectors. 
The halal personnel refer to the Muslim workers working as the halal supervisor or the 
halal slaughterman within the halal meat supply chain. As required by the Sharia law 
and has been clearly stated in the halal program, including in the AGAHP, only animals 
that are slaughtered by a practicing Muslim person can be deemed as halal. With the 
recommendation from the halal certifier, the meat processors recruit competent Muslim 
workers for the positions. Not only that the role of the halal slaughterman is important, 
the presence of the halal supervisor is much more important. 
The halal supervisor’s role is very crucial as they represent the halal certifier’s presence 
at the meat processors establishment on a daily basis. The halal supervisor must be 
competent in both religious and general meat production requirements aspects as they 
are the ones who are particularly responsible in deciding any uncertainty regarding the 
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halal meat production and ensures the religious requirements are being strictly observed 
by the meat processors at all times. 
7.4.3. Halal Program 
The implementation of halal program at the meat processors’ establishments is the 
second most cited factor identified as influencing the AHMSC operations especially in 
the export market supply chain. It has been identified by almost all stakeholders, except 
the Halal Meat Retailers and Muslim Workers groups. 
While most previous studies highlighted the importance of halal standards in guiding 
the production of halal food products, including halal meat production, the scenario in 
Australia is slightly different. Instead of the halal standard becoming the overarching 
guidelines in the food production, such as MS1500:2009 in Malaysia, the halal standard 
in Australia, especially for the export meat production, is incorporated in a specific halal 
program under the Export Meat Program requirements. Under this program, all export 
meat processors establishments involved with the production and handling of halal meat 
and the halal certifiers are required to have an accredited halal program in their 
overarching meat production’s program known as the Approved Arrangement. The 
halal program must comply with the AGAHP, the Australian version of the halal 
standard. 
As for the domestic market, although the implementation of the halal program is not 
mandatory, there is a trend among the domestic meat processors to implement such 
halal program in their halal meat production. Despite the absence of domestic halal 
standard, some domestic meat processors are operating the halal program similar to the 
AGAHP requirements. This happens because the domestic processors have approached 
and appointed the AIO-status halal certifiers to oversee their halal meat production and 
to gain the trust and confidence of the local consumers. To ensure uniformity, the AIO-
status halal certifiers have adopted and adapted the AGAHP as their halal standard for 
domestic halal market supervision. The only limitation of the domestic halal program 
implementation relates to the lack of enforcement and monitoring mechanism. 
While halal program is prevalent among other stakeholder groups, participants from the 
Halal Meat Retailers group do not find this factor as influential as they themselves are 
not required to have any halal program in their halal meat activities. For instance, the 
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trading companies claimed that they are not involved with the physical handling of the 
halal meat throughout the supply chain. Therefore, they believed that they should not 
have the halal program implemented in their operations as they are merely the middle 
person linking the meat processors and their buyers. However, they are responsible to 
ensure that their suppliers that they are dealing with, have the halal accreditation. 
7.4.4. Halal Certification 
Halal certification provides tangible evidence that the meat have been produced 
according to the religious requirements. According to participants, particularly the Halal 
Certifiers and Meat Processors groups, halal certification in Australia, both in the form 
of Halal Interim/Meat Transfer Certificates and the official EX237 Export Halal 
Certificates provide the guarantee that all the religious requirements have been 
complied. This includes halal slaughtering and all the logistics activities (storage, 
warehousing and transportation) within the supply chain. These findings are in line with 
the studies conducted by Noordin et al. (2009), Riaz (2010) and Rajagopal et al. (2011). 
Their studies found that halal certified products provide confidence to the consumers 
that the products have met the necessary halal requirement throughout the production 
process. This study found that this confidence to include the retailers, which are the 
local butcher shops. The local butcher shops in Australia would prefer to choose their 
halal meat suppliers who have halal accreditation as well as those who can provide them 
with halal certificates to accompany their order of meats. 
To strengthen the integrity of the halal meat supply chain in Australia, only the halal 
supervisors at a particular establishment is authorised to issue the Halal Meat Transfer 
Certificate and the official EX237 Halal Export Certificate. The halal supervisors act on 
behalf of the halal certifiers and are authorised to issue the halal certificates. In addition, 
the halal supervisor is also responsible to verify the incoming halal certificates that 
arrive at his premise and has the right to refuse any meat that comes without any halal 
certificate or if he has any doubt with the halal certificate authenticity. 
A proper mechanism to verify the authenticity of the certification should also be in 
place to avoid abuse (van der Spiegel et al. 2012; Bruil 2010; Zailani et al. 2010; Abdul 
Talib, Mohd Ali & Jamaludin 2008). In this study, to prevent the halal supervisor from 
issuing unauthorised halal certificates, halal certificates in AHMSC operations are only 
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considered valid if it is signed by the meat processors’ establishment plant manager. In 
the case of export movement, the signature of the AQIS on-site officer is also required. 
However, the recent instructions from AQIS to allow halal certificates to be generated 
electronically from a remote location, rather than at the actual plant location, must be 
fully monitored and supervised to prevent any abuse. 
Halal certification can be used as a useful marketing strategy tool and provide a 
competitive advantage over other halal food producers (Marzuki, Hall & Ballantine 
2012a; 2012b; Shambavi et al. 2011). This study found that halal certification for halal 
meat from Australia is synonymous with high safety, hygiene as well as halal integrity 
as compared to the rival competitors such as from Argentina, Brazil and Uruguay. 
Although these countries have the capability to produce larger amounts of halal meat 
production, the Meat Processors and Halal Certifiers groups believe more countries 
prefer to choose Australian halal meat due to their confidence in the halal certification 
system which is more strict and transparent. The official Australian halal logo both on 
the halal certificates as well as the halal stamping not only provides a clear indication 
that the meat is halal but the entire supply chain is halal as well. Thus, this provides the 
assurance and peace of mind to the consumers as well as other stakeholders within the 
supply chain. 
Although it is not compulsory in the domestic market to have halal certification, 
retailers, especially the supermarket chains and the local butchers have started to apply 
for the halal accreditation and display their halal certificates on their retail shelf or at 
their shop’s entrance. There are also circumstances whereby the domestic premises do 
not apply for halal accreditation, but they display their supplier’s halal certificate to 
show that all their halal meat have been obtained from halal certified source. This is to 
provide an assurance that the meat is fit for consumption from a religious perspective. 
7.4.5. Halal Governance 
Past studies suggest almost all halal governance in the non-Muslim countries are self-
regulated by the industry itself with the private halal certifiers taking the leading role 
(Lever & Miele 2012; van der Spiegel et al. 2012). The situation in Australia is a little 
bit different. In general, the involvement of Australian government in general halal food 
industry is very limited, almost next to non-existent. However, the role of Federal 
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government is very prevalent when it comes to the governance of halal meat produced 
for the export market. Its agency, AQIS and with the assistance from the AIO-status 
halal certifiers in controlling and monitoring the production and handling of halal meat 
for export purposes has resulted in Australia being the most strict and safest 
government-supervised halal meat program in the world. 
The control and monitoring exerted by AQIS and AIO-status halal certifiers daily 
through their on-site representative as well as scheduled and unscheduled inspections, 
ensure relevant export meat processors establishments comply with meat safety and 
hygiene standards and observe the religious requirements. Not only that, the 
performance of the AIO-status halal certifiers is also being strictly supervised. Failure to 
perform and comply with the requirements as agreed in the Approved Arrangement 
have resulted in some of the meat processors and AIO-status halal certifiers to be 
delisted and therefore are not allowed to be involved with production of halal meat for 
export market. 
The good relationship between AQIS with the AIO-status halal certifiers has been 
pivotal in the current AHMSC operations. Both parties have shown commitment and 
willingness to ensure successful operations of AHMSC. The formation of the Australian 
Halal Consultative Committee shows the level of seriousness of the government to 
continuously improve and allow a platform for the stakeholders to raise any issues or 
concerns regarding the performance of AHMSC operations. In fact, none of the 
previous studies have mentioned whether there is a practise in other countries involved 
in halal food production, even in the Muslim countries. 
The situation in Australia domestic halal meat supply chain does resemble the situation 
in other non-Muslim countries (Lever & Miele 2012). In the absence of domestic halal 
legislation, it is hard to execute the control and monitoring of halal meat supply chain. 
Halal certifiers can only act and supervise those who are under their supervision. In fact, 
this study discovered that there are cases whereby the meat processors still produce and 
sell halal meats, although the halal certifiers have terminated their halal accreditation. 
Despite that, this study found that the operations of halal meat supply chain in the 
domestic market have more credibility and operate much better than those in other non-
Muslims countries. In most non-Muslims countries, the halal standard is based purely 
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on the individual halal certifier own requirements which often cause a lot of confusion 
(van der Spiegel et al. 2012). However, in Australia, the domestic halal certifiers have 
benchmarked and incorporated the AGAHP requirements into their halal standard that 
they used in controlling and monitoring those meat processors that are under their 
supervision. In order to gain the trust and confidence of the domestic halal meat 
consumers, there is a tendency for the domestic meat processors to obtain their halal 
accreditation from the AIO-status halal certifiers. In addition, for the same reason, there 
is also a tendency for the domestic retailers to source the halal meat supplies from 
export-status meat processing establishments. 
7.4.6. Halal Understanding 
Due to the multicultural societies of Muslim communities as well as the majority of 
non-Muslim personnel working in the halal meat supply chain, it is important to have a 
consistent understanding of what halal is about. In a non-Muslim majority country, the 
party involved in AHMSC operations, which have the highest knowledge of the Islam 
and its associated principle, is the halal certifiers, and they should hold the 
responsibilities to educate and provide the crucial basic understanding of halal and halal 
food production. 
Although the non-Muslims do not perform the slaughtering, they must be given proper 
education and understanding of how to protect the halal status while the meats remain in 
the premises. Since the halal principles were often not part of the non-Muslim workers' 
way of life, they can unintentionally commit something that would contaminate the 
halal meat. The meat processors’ management effort, with the advice from their 
respective halal certifiers, to assist with the educational process, should be praised. 
Their efforts include displaying information about halal through wall posters and 
signage at various places within the establishment. 
Since the majority of the halal certifiers is based on their local societies and ethnicity, 
there are high possibilities that halal is interpreted in different ways. This can lead to 
inconsistencies when it comes to the supervision on the meat processors’ halal meat 
production. There are different views among the Halal Certifiers participants in the way 
halal meat should be stored and transported. Certain quarters mentioned that halal meat 
should not be stored or transported together with non-halal meat at all, while others said 
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it is acceptable for both types of meat to be stored and transported together as long as 
there is a physical barrier which prohibits direct contact between them such as curtain 
railing, separate caging as well as protective packaging. Thus, it is important for all 
Muslims involved in AHMSC operations, particularly the halal certifiers, to have a 
common and consistent interpretation of halal in order to avoid confusion with regard to 
what are acceptable in the halal meat production.    
7.4.7. Religious and Social Responsibility 
From the religious viewpoints, fulfilling the halal requirements is regarded as fulfilling 
a social and personal responsibility of the Muslim followers (Pure-FCC 2012). The 
participants argued that in a non-Muslim majority environment like Australia, Muslims 
who are directly involved with the production and trading of halal meat should bear this 
burden as they are the ones in the position that can ensure that the halal requirements 
have been observed and maintained. They mentioned that these responsibilities should 
not be taken lightly as those involved such as the Muslim workers, halal certifiers and 
halal meat retailers, can be regarded as ‘the chosen ones’ that have a hand in producing 
meat that is religiously fit for the consumption of other fellow Muslims, domestically 
and internationally. In an environment where the religious aspect is not regulated by the 
government or Islam is a religion only for the minority, those Muslims involved directly 
with halal food production, must put their religious responsibilities first on top of other 
instructions given by their employers. 
Despite the claims by some Muslim participants that there were incidents whereby 
Muslim workers are forced to do things that contradict the halal principles and were 
threatened the sack if they refuse, the non-Muslims participants dispelled this notion 
and assured that the whole Australia meat industry, including the meat processors and 
the meat associations, are really serious about fulfilling the religious requirements of the 
halal meat production. Processor #3 and Association #1 explicitly mentioned that 
although they are not Muslims, but after being involved in the halal meat industry for 
more than 20 years, they do understand and respect the needs to fulfil the halal 
requirements. They also believe other meat processors in Australia have the same 
respect and would not jeopardise their reputation as well as the whole Australia meat 
industry. 
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This study also found that the halal certification services are also a lucrative business. 
Every halal certificate that has been issued by the halal certifiers will be charged to the 
meat processors. The meat processors are also required to pay a substantial amount of 
money to get the required accreditation as well as yearly renewal from the halal 
certifiers. Due to the competitive nature of the halal certification services in Australia 
and all of them are operating as private business entities, the halal certifiers should not 
be blindsided with the profitable returns of these businesses and neglect their religious 
responsibilities. There are also unsubstantiated claims that there are halal certifiers who 
tried to obtain exclusivity right from a particular country, to only accept and recognise 
their halal certificate in order to increase their client base. This should not happen if the 
halal certifiers or the individuals working under the halal certifiers have strong core 
religious values embedded in their life and working principles. 
Since halal meat is gaining more popularity among the non-Muslims, the fulfilment of 
halal requirement has transgressed the religious boundaries; it has extended to include 
social responsibilities too. In the wake of increasing calls for food safety and animal 
welfare, stakeholders involved must be driven by the right ethical and social 
responsibilities to address these concerns. Therefore, in order to ensure that halal 
requirements is fulfilled and protected throughout the halal meat supply chain in 
Australia, the stakeholders involved are strongly required to uphold their religious and 
social responsibilities regardless of their business objectives and priorities. 
7.4.8. Trust 
Previous halal food studies (Marzuki 2012; Tieman 2011; Al-Nahdi 2008; Bonne & 
Verbeke 2008; Nasir and Pereira 2008; Aitelmaalem, Breland & Reynolds-Zayak 2005) 
indicate that trust plays a significant role in influencing consumer purchasing behaviour 
to buy halal food. Similarly, this study reveals that the element of trust between the 
stakeholders is one of the factors that influence the AHMSC operations, especially in 
the domestic scene. It also corroborates with previous studies (Fredriksson, & 
Liljestrand 2014; Fischer 2013; Lobb et al. 2007; Taylor & Fearne 2006; Lindgreen 
2003) in which trust has been suggested as an important construct of a successful meat 
supply chain management. Since halal is a sensitive matter to the Muslim 
buyers/consumers, it is important for them to have the confidence that the religious 
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requirements have been followed. This theme kept recurring during the interviews, 
particularly from participants in the Halal Certifier and Halal Meat Retailer groups. 
Due to the credence characteristics (Bonne & Verbeke 2008; Grunert 2005) of halal 
product – the halal status are not visible and cannot be validated by consumers even 
after consuming the product – as well as the lack of halal certification availability in the 
domestic market, it has been confirmed that consumers and small retailers like Muslim 
butcher shops in Australia have to rely on trust to obtain their supply of halal meat. 
Although major supermarkets such as Coles and Woolworths have started to introduce 
halal meat in their product assortments in areas which have a substantial Muslim 
population, participants from the Halal Certifiers and Halal Meat Retailers groups 
indicate that Muslims in Australia still prefer to buy their halal meat supply from the 
local butchers. This is because that they trust and have more confidence that halal meat 
in the local butcher shops have not been cross-contaminated as compared to those sold 
in the supermarkets where the non-halal elements are largely present. This finding 
coincides with the situation that occurred in the UK in which halal consumers are 
reluctant to purchase halal meat at the major supermarkets and believe that almost 80% 
of all halal meat in the supermarkets is tainted or not authentic (Fischer 2010; Pointing 
& Teinaz 2004; Mintel Oxygen 2002). 
The present study’s findings also found that the butcher shops only source their halal 
meat from few meat processors who they trust and have been doing business with them 
for a long time. This scenario also happens in other countries where Muslims are the 
minority group. In Belgium (Bonne & Verbeke 2006), for instance, where the quality 
label or assurance system does not exist, consumers have to rely on their trust that the 
local Muslim butcher shops are sourcing and selling meat that are fit for their religious 
obligations. 
Another form of trust found in AHMSC operations is the trust that has been given from 
the halal certifiers to the Muslim workers as well as the meat processors that have been 
given halal accreditation. Since it is not possible for the halal certifiers to be at the meat 
processors’ establishments all the time, they have entrusted the halal supervisors that 
they have appointed to ensure that the halal production requirements are strictly 
fulfilled. As for the management of the meat processing establishments, the halal 
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certifiers have to rely on their trust that the meat processors are highly committed in 
ensuring the compliance in their halal meat operations. 
Previous studies (Said, Hassan & Musa 2011; Alserhan 2010) found that ‘country of 
origin’ factor has a significant relationship with trust. These studies surprisingly found 
that some Muslim consumers do not trust halal products from other Muslim nations. 
The authors also claim that some Muslim consumers found it hard to trust any halal 
products that come from non-Muslim countries. They believed that these countries do 
not have enough understanding of what halal really is, and that these countries lack 
transparency and accountability in the halal food production practise. This is supported 
by a statement from Ian Ross, MLA Middle East regional manager that some Muslim 
nations mistrust the halal slaughtering procedures in countries such as Australia and the 
South American countries (2009). Therefore, as a non-Muslim majority country, it is 
important for Australia to continuously implement strict enforcement in the halal meat 
production in order to show their best possible and highest commitment to gain the trust 
from the Muslim communities worldwide in line with Australia’s current reputation of 
producing quality, hygiene and safe meat. 
7.4.9. Consumer Awareness 
Consumer awareness worldwide is increasingly focusses on food safety issues (HDC 
Vibe 2008). From the perspective of Muslim followers, it should be extended to include 
the consumer awareness with regard to the halal status of the food they purchased and 
consumed. On top of that, Islam obliges its followers to seek for halal food and must be 
responsible to ensure that the product is truly halal and to avoid products which place 
the halal status in doubt (Tieman, Ghazali & Vorst 2013; Al-Qaradawi 2007). The 
absence of domestic halal legislation may lead to a higher possibility of halal meat 
contamination in Australia’s domestic supply chain. 
Previous studies show that halal consumers now are more aware and concerned about 
the status of the halal meat that they consumed. A study by Tieman, Ghazali & Vorst 
(2013) indicates that consumers in both Muslims (Malaysia) and non-Muslim (The 
Netherlands) environment have shown an increased awareness with regard to 
preferences in segregating halal and non halal meats in order to prevent halal 
contamination within the supply chain. 
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The Halal Certifiers group reiterates that even though the core principle of Islam is to 
minimise hardship, Muslim followers in a non-Muslim majority environment like 
Australia, must try their utmost efforts to search and consume meat that is prepared 
halal and should not take things lightly. They believe that the consumers must exercise 
their rights and have to be more investigative when buying their supplies of halal meat. 
It could be argued that Muslim consumers in Australia should avoid buying halal meats 
that are sold by the premises that sell both halal and non-halal meat together on the 
same display shelf and storage areas as both types of meat can be in contact each due to 
careless handling of the workers. 
The Halal Meat Retailer participants claimed that despite more retail supermarkets and 
butcher shops in Australia including halal meat in their premises, the sales of halal meat 
sold in butcher shops owned by Muslims are not affected but have in fact increased. The 
participants claimed that their customers, especially new customers, choose to buy the 
halal meat at their shops as the customers are more aware that the possibility of 
contamination can be remote if the shops sell only halal meat. This can also be 
associated with the trust that Muslims sellers will only sell halal meat and will ensure all 
steps have been taken to ensure its authenticity. This can be seen as playing their part to 
fulfil their religious requirements in business operations. These findings corroborate 
with past studies conducted in other non-Muslim countries such as Belgium (Bonne, 
Vermier & Verbeke 2009; Bonne & Verbeke 2008; 2006) and France (Bonne et al. 
2007). 
7.4.10. Supplier Selection 
One of the factors that have been cited as important, especially in the domestic 
operations of AHMSC is the selection of halal meat suppliers. The identification of this 
factor supports past studies conducted by Tieman (2013; 2011) Due to the absence of 
domestic halal governance, retailers particularly owned by Muslims are selective in 
selecting their halal meat suppliers. Since the majority of halal meats in the domestic 
market is being sold by the local butcher shops, they will only choose suppliers who 
they believe have produced the meat that is genuinely halal and have taken measures to 
protect its halal status. The study found that the selection criteria used includes selecting 
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suppliers who only operate halal meat production, suppliers who have halal 
accreditation and suppliers who can provide them with halal certificates. 
The element of trust also plays a role in deciding the supplier. Since anyone or any 
establishment can sell or claim to sell halal meat, the local butcher shops tend to choose 
the suppliers that they trust, especially those with whom they already have long term 
business relationships. They also prefer suppliers whom they have had previous 
working experience with or someone close to them who still works at the suppliers’ 
premises as they have the trust and confidence that the halal principles have been 
safeguarded during the meat production. 
It is important to note that there is a tendency of the local butcher shops to procure their 
halal meat supplies from suppliers involved with the production of halal meat for the 
export market. This can perhaps be associated with the halal meat produced by the 
export status establishments are perceived to have higher halal integrity compared to 
those from the domestic meat processors. 
In an environment which halal meat is produced substantially for the export market, but 
only a small portion for the domestic consumption, the supplier selection in the 
domestic operations of AHMSC is particularly important to ensure that domestic halal 
meat consumers receive halal meat from the trusted source. On the contrary, the 
selection of suppliers in the export supply chain is a non-issue. All establishments 
producing and handling halal meat for export must have the approval from the Federal 
government and all meats must be sourced only from halal accredited establishments. 
7.4.11. Traceability 
Surprisingly, the AHMSC stakeholders did not specifically mention that ‘traceability’ as 
one of the important factors even though it has been highlighted in the literature. 
Previous studies (Zulfakar, Anuar & Talib 2012; Mohd Albakir & Mohd Mokhtar 2011; 
Yang & Bao 2009; Norman et al. 2009; Norman, Nasir & Azmi 2008; Japar Khan 2008) 
clearly indicate that there is a need to have an effective and efficient traceability system 
for a successful halal food supply chain operations. Their studies suggested it is 
fundamental to have the ability to trace and track the movements and processes of the 
halal foods to easily identify the breaching point should the halal integrity or status of 
the product is in question. 
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However, the ability to trace the halal meat history by the various halal stakeholders in 
Australia has already been embedded in the current halal certification system, either in 
the form of Halal Meat Transfer Certificates or the official EX237 Export Halal 
Certificate. Upon further review of both types of halal certificates, vital information 
such as the place of slaughtering, time and date of slaughtering and processing, name 
and location of the establishment, details of the halal supervisor who is in charge of 
issuing the halal certificate, intended shipping location and final destination of the 
shipment can be found as a means to trace the halal meat history. Information about the 
origin of the livestock can also be retrieved from the National Vendor Declaration that 
accompanies each of the livestock when it first arrives at the abattoir. Therefore, it can 
be said that traceability does have some influence in the AHMSC operations. 
7.4.12. Domestic vs. Export Market 
On an interesting note, this study found that ten factors identified have different 
influence in the domestic and export market of the AHMSC operations as shown in 
Table 7.8. 
Table 7.8: Factors Influencing AHMSC Operations According to the Market 
 Factors Influencing AHMSC Operations Domestic Export 
1. Trust between stakeholders √  
2. Supplier selection √  
3. Religious and social obligation √  
4. Consumer awareness and obligation √  
5. Segregation √ √ 
6. Halal personnel √ √ 
7. Halal governance  √ 
8. Halal program  √ 
9. Certification  √ 
10. Halal understanding  √ 
 
Apart from the ‘segregation’ and ‘halal personnel’ factors, there are other factors that 
are more dominant and have been mentioned repetitively when it comes to discussing 
the AHMSC operations based on the market individually. 
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In the export market, the participants strongly believe that the current Australian halal 
regulation governed by Department of Agricultural, Fisheries and Forestry (DAFF) with 
active participation from the halal certifiers, to be the most stringent resulting in the 
most trusted and safest halal meat products in the world. As the halal governance in the 
export market also involves the mandatory implementation of the current halal program 
i.e. AGAHP, the element of trust, selection of suppliers, religious and social obligation 
together with consumer awareness are not necessarily influential as the process and 
procedures stated in the AGAHP dictates the operations for the export market. 
On the contrary, due to the limited governance in the domestic market for the halal 
meat, halal meat stakeholders, particularly the consumers and certifiers, have to rely on 
trust and assume the meats they procure and consume have undergone appropriate halal 
operations and that the halal integrity is protected along the supply chain. They also 
relied on the Muslim workers’ religious and social obligations, rather than any 
governance and regulatory requirements, in order to ensure successful halal meat supply 
chain operations in the domestic market. 
7.5. Issues Affecting AHMSC Operations 
The findings of this study suggest that the various issues raised by the stakeholders in 
AHMSC operations are similar to those identified in previous studies, except for the 
issues regarding the additional halal requirements from importing countries and issues 
related to the Muslim workers. In Chapter Six, all fourteen issues raised were grouped 
into three main groups: institutional, operational and competency issues. However, to 
facilitate the discussion in this chapter, the issues were grouped into seven groups based 
on previous literatures in the area of halal food industry and halal supply chain 
management. 
7.5.1. Halal Certification Issues 
Fake certifications, use of expired certificates and suppliers not supplying halal 
certificates are regularly experienced in AHMSC operations. These issues are also being 
experienced in other countries including Malaysia (Tieman 2013; Nakyinsige, Che Man 
& Sazili 2012; Havinga 2010; Zailani et al. 2010; Zakaria 2008; Talib et al. 2008; 
Othman, Zailani & Ahmad 2007; 2006; 2004). While it is impossible to manipulate the 
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halal certification for the export market due to the scrutiny of the supervision in place, 
the domestic halal meat supply chain is more likely to be exposed to fraud. Due to the 
absence of domestic halal governance, anyone can claim to produce and sell halal meat. 
Hence, domestic halal consumers would not be able to determine halal status of the 
meat nor can they verify the authenticity of the halal certificate. 
Random observations carried out at various local market locations in Melbourne and its 
surrounding suburbs found that there are a few shops that displayed questionable halal 
certificates. These include displaying the photocopied copy rather that displaying the 
original halal certificate and halal certificates issued by an individual rather than from 
halal certifiers. Two butcher shops confirmed that they displayed the photocopied halal 
certificate of their supplier as their supplier did not provide them the appropriate 
certificate to accompany their order. 
There are also butcher shops that only showed the halal certificate when requested. This 
might be associated with previous studies findings (Alqudsi 2014; Nestorovic 2007) 
whereby many shops are reluctant to publicly display the halal certification as they fear 
unnecessary protests from certain group of consumers. Although the number of fraud 
cases in Australia is small, as it was claimed by the participants, this particular issue if 
not tackled properly will result in halal consumers being left uncertain on the meat halal 
status or even worse when the non-halal meat is being sold as halal using the fake 
certificate. 
7.5.2. Issues Related to Halal Certifiers 
Presently, there are more than twenty organisations and individuals in Australia that 
provide the halal certification services. These include those have been accredited by the 
Federal government as AIO-status halal certifiers to issue halal certificates for export 
purpose. Some Muslim countries also faced the problem of too many halal certifiers, 
including Malaysia a few years ago as highlighted by Buang & Mahmod (2012). In 
Europe, more than one halal certifiers exist in some of the countries. This has created a 
strong competition between the halal certifiers, each promoting their own version of 
authentic halal, as well as creating huge controversies between Muslim and non-
Muslims, and also among Muslims themselves (Lever & Miele 2012). 
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The existence of various halal certifiers providing halal certification for meat as well as 
other halal foods in Australia has created confusion and additional costs among the 
stakeholders especially the Meat Processors group. Some of the meat processors, 
particularly those who have meat processing facilities in different states in Australia, 
have to deal with different halal certifiers based on their meat processing establishment 
location. They have to apply for halal accreditation from each state’s halal certifier for 
their individual meat processing establishment location. For example, Meat Processor A 
has to apply from five different halal certifiers if he has five meat processing 
establishments in five states in Australia, rather than only one halal certifier. 
However, the existence of too many halal certifiers is inevitable in Australia for various 
reasons. First and for most, since Islam is not the official religion of the country and the 
government do not have any jurisdiction on matters related to any religion practices, it 
is hard to regulate the halal certification services. Besides that, organisations providing 
halal certification services in Australia are registered as business entity and there is no 
existing Australian law that prevents any organisation or individual to offer such 
services. Therefore, any organisation or individual is free to set up and offer halal 
certifying services. 
There are some importing countries that have their own preference of halal certifiers. 
This is due to the credibility and integrity of that particular organisation. Some countries 
set a higher halal standard than the others. These countries only recognised a few halal 
certifiers that fulfil the requirements and can provide reliable and trustworthy halal 
assurances. For example, as of 27th August 2014, JAKIM, the highest halal authority in 
Malaysia only recognised eight out of twenty-one AIO-status halal certifiers for the 
export of halal meat to their country (Refer Appendix K). 
Similar to the situation in Europe, whereby the credibility of the halal certifiers is being 
questioned (EBLEX 2013; Tieman & Ghazali 2012), the same concerns are growing 
with regards to the halal certifiers in Australia. Almost all participants representing the 
Halal Certifier’s group in this study raised the credibility and eligibility issues of some 
existing halal certifiers. Although the halal certification matters for the halal meat 
export is strictly being regulated and scrutinised by the Federal government, and only 
halal certifiers with the AIO-status are allowed to provide halal certification service, the 
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participants still feel that there are some existing halal certifiers that are not up to the 
mark and fit to provide the necessary halal assurance. They argued that the eligibility 
criteria to become AIO-status halal certifiers should be tightened up as at the moment 
some of the criteria can be easily manipulated. 
As for the domestic scene, the credibility of the domestic or non-AIO status halal 
certifiers are further questioned as some of the participants pointed that there are some 
instances in which certification for halal meat in some particular locations are being 
issued by individual, rather than Islamic organisations. Five participants express their 
dissatisfaction on some of the halal certifiers as they said are more interested in making 
money than fulfilling religious requirements. This finding is similar to the findings in 
the United Kingdom by EBLEX (2013). This situation is perhaps a direct outcome of 
the absence of domestic halal governance. The lack of State government intervention 
regulating these halal certifiers will further dampen the AHMSC operations in the 
domestic scene. It raised the halal integrity issues and creates confusion among halal 
consumers, particularly tourists, who have the perception that since Australia is the 
biggest producer of halal meat in the export market, therefore all the meat within the 
domestic is also halal. 
Perhaps the most practical approach to address the issues related to the halal certifiers in 
Australia is by creating a body that can act as an umbrella which oversee the various 
halal certifiers operations. This umbrella body can be a platform to address and 
minimise the differences that exists between the certifiers, so that a harmonised halal 
guideline or standard can be operationalised. This can be seen as a move to minimise 
the halal consumers’ doubts and to further strengthen the credibility as well as the 
integrity of AHMSC operations, as happen in India (Rahman 2010) and South Africa 
(Kamaruzaman 2007). Faced with the similar issues, halal certifiers in both India and 
South Africa have agreed to put aside their differences and work together under an 
umbrella body for the betterment of the halal consumers and industry. In fact, at the 
moment, this study found that some of the halal certifiers in Australia have already 
formed some sort of formal alliance amongst themselves to address this issue in order to 
facilitate their halal certification services. 
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7.5.3. Supply Chain and Logistics Related Issues 
Mixing of halal meat with non-halal meat has been identified as one of the common 
issues plaguing the halal meat supply chain as reported (Alqudsi 2014; Jaafar et al. 
2011; Talib, Zailani & Zainuddin 2010; Riaz & Chaudry 2004). This study found that 
mixing of halal meat also occurs in the AHMSC operations and it is prominent from 
two aspects. Firstly, it can occur during the transportation activities. Participants from 
the Halal Meat Retailers group have raised their concerns about the conduct of some 
logistics service providers in the domestic markets who transported the halal meat 
together with non-halal meat (both non-halal slaughtered animal meats and pork meats) 
without separating them using physical barriers or proper packaging. They have 
encountered this situation on many occasions and most of the time, they were advised 
that the volume of halal meat orders is too small and are not economically viable to be 
considered for a full truck load. When these events occur, the Muslim retailers have 
refused to accept the shipments as it has already been contaminated from the religious 
aspect. 
This supports the argument by Tieman (2013) who stated that due to the small volume 
of the halal meat movement and inability to achieve movement economies of scale, 
halal food supply chain in non-Muslim countries will be burdened with transportation 
problem especially in the domestic delivery of halal products. However, Tieman (2013) 
suggested that practical solutions should be taken in order to balance the needs to 
protect the halal integrity and minimising the supply chain costs. Tieman (2013) further 
argued that as the core principle of Islam as a religion is to minimise hardship, halal and 
non-halal meat should be allowed to be shared in one container/transport if the halal 
meat has been packed with a proper tertiary packaging. This study confirms the above 
suggestion in which the Halal Certifiers participants agree that it is acceptable to 
transport halal and non-halal meat (derived from halal species animal) to be transported 
together as long as they are physically separated using plastic curtain. The Halal 
Certifiers also accept that the halal status would not be compromised should the two 
types of meat are packed in individual carton boxes rather than transported in the 
carcasses form. 
However, for the export halal meat movement, it is not an issue. Only halal meats are to 
be allowed to be put into the export shipping container and it will then be sealed 
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securely to prevent in-transit tampering. This corroborates with the argument by 
previous studies (Tieman & Ghazali 2014; Tieman 2013) that due to the market 
requirements and higher risk perceptions from the Muslim importing countries, all 
incoming halal meats from exporting countries need to be delivered using dedicated 
container/transport. 
Secondly, the mixing issue would normally happen in the retail outlets, especially the 
ones operated by the non-Muslims. The actions of these retailers, especially the butcher 
shops, whether deliberately or not, to place both halal and non-halal meat together in the 
same display shelf have compromised the halal status. According to the Halal Certifiers, 
this kind of mixing is not the concern of the Muslim buyers as normally they would not 
even consider buying from butcher shops that is operated other than their fellow 
Muslims. Similar findings were also reported in Belgium (Bonne & Verbeke 2008; 
2006), France (Bonne et al. 2007) and the United Kingdom (EBLEX 2013; Ahmed 
2008) indicate that the Muslim buyers believed that Muslim butchers will not sell non-
halal or tainted halal meat as part of their religious obligation. This finding also 
indicates that Muslim buyers in Australia believed that halal meat sold in the Muslim 
butcher shops are free from contamination with non-halal meat as they believed would 
happen in the retail outlets. 
7.5.4. Shortage of Knowledgeable and Competent Workforce 
The study found that there is a shortage of halal auditors and inspectors at the halal 
certifier organisation in Australia. All but one of the Halal Certifier confessed that their 
organisations do not have enough full-time workers; some admitted have less than 10 
people working. Though the Halal Certifier participants claimed that that they have 
enough manpower to perform the halal audit and inspection, they admitted that most of 
their auditors and inspectors work on a part-time basis. They also admitted that most of 
the time they are the ones who personally went to conduct the halal audit and 
inspections at the meat processors’ establishments that have been accredited by their 
organisation. This would certainly raise an alarm surrounding the supervision and 
monitoring of the integrity of the AHMSC. 
This shortage may coincide with the lack of proper training and retraining highlighted 
by the participants representing the Muslim Workers group. What is of a concern is that 
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whether the Muslim workers are given adequate and proper form of training in both 
theory and practice before they are allowed to be working at the meat processor’s 
establishments. A review of the AGAHP requirements and the individual halal 
certifier’s halal manual revealed that it is the responsibility of the halal certifier to 
provide necessary training and retraining of the Muslim workers to ensure that these 
Muslim workers are equipped with the necessary competency and are fit to perform the 
religious part of the halal meat production. 
The lack of training and skills development of the Muslim workers in the operations of 
AHMSC also supports the findings from a study conducted by Jie & Parton (2009) 
which highlights the issues of unskilled and inexperienced personnel faced by the 
Australian meat industry particularly in the meat processing sector. Jie & Parton (2009) 
also argue that the shortage of skilled personnel has affected the performance of the 
meat supply chain in Australia, but in this study, the shortage of supply of Muslim 
workers, both in terms of availability and skills, will result in a bigger consequence. It 
will further jeopardise the ability of the meat processors to fulfil the halal meat 
production requirements as these shortages in some positions cannot be substituted by 
the non-Muslim workers in the organisation. 
7.5.5. Stunning Requirements 
The debate surrounding animal stunning and ritual slaughter without stunning is widely 
discussed in previous studies (Grandin 2010; Havinga 2010; Agha 2006; Regenstein, 
Chaudry & Regenstein 2003). This debate surrounds the current AHMSC operations. 
As stated in the Approved Arrangement as well as in the Australian Standard for the 
Hygienic Production and Transportation of Meat and Meat Products for Human 
Consumption (AS 4696:2007) requirements (Browne 2007) all livestock animals 
slaughtered in Australia must be stunned prior to the actual slaughtering process. These 
requirements are in line with other non-Muslim countries practices worldwide with 
regards to the animal welfare (Farouk 2013). Although the majority of the Halal 
Certifiers participants would prefer non-stunning slaughtering, the study found that the 
halal certifiers in Australia unanimously agreed to accept stunning as a mandatory 
requirement. However, the group is still concerned about the stunning methods that are 
being administered. They voiced out their concerns that the stunning must be reversible 
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and should not be too powerful that it can kill the animal instantly. The group also 
indicated their non-preference with the usage of thoracic stick, which is meant to induce 
faster loss of blood. They would prefer the loss of blood to occur naturally as they 
claimed it is more humane. 
Due to the demanding production schedule, there might be animals which were not 
stunned properly and were killed before the halal slaughtering. Although the halal 
supervisor is in place to determine whether the killings are acceptable, there will always 
be possibilities that the halal supervisor as well as the halal slaughterman might 
overlook this and could not determine the cause of death since there is only a small gap 
of time between the stunning and slaughtering. Thus, increasing the possibilities of 
cross contamination between the halal and non-halal meat along the production line if 
this occurrence could not be detected properly. 
On the other hand, there were also concerns raised by the Meat Processors and Industry 
Associations groups with regard to the conduct of Muslims who requested their local 
abattoirs to perform animal slaughtering without stunning and it some cases, the 
Muslims themselves have slaughtered the animals without stunning. Although there is a 
small provision under the Australian Standard for the Hygienic Production and 
Transportation of Meat and Meat Products for Human Consumption (AS 4696:2007) 
that permits ritual slaughter, the welfare of the animal must ultimately be the first 
consideration. This situation also happens in other non-Muslim countries, particularly in 
Europe as reported in previous studies (Farouk 2013). 
7.5.6. Additional Halal Requirements from Importing Countries 
Even though the implementation of AGAHP has ensured that halal meat production for 
the export market met the mandatory Islamic food law requirements, six particular 
countries: Indonesia, Malaysia, Saudi Arabia, Singapore, United Arab Emirates and 
Qatar, have imposed additional individual country’s requirements for any country who 
wants to export halal food, especially meat to their country. Participants especially from 
the Meat Processor group are strongly not in favour with these additional conditions. 
Not only do they have to comply to the existing strict requirements outlined in the 
AGAHP, the meat processors need to follow each of these six countries requirements 
should they receive orders from these countries. These additional requirements, 
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according to the Meat Processors, add additional financial burden. At the moment, the 
meat processors have to satisfy these additional requirements as they have a strong 
customer base in those six particular countries. Some of the Halal Certifiers also 
objected with these additional requirements. They argued that there is nowhere in the 
Islam religion teachings that lead to the need for these additional requirements. The 
Halal Certifiers claimed that this is an attempt to discredit the expertise of certification 
bodies in the non-Muslim countries. Perhaps, it would be sensible for AHMSC 
stakeholders, led by AQIS, to hold meetings and work closely with these six countries' 
halal regulatory agencies in order to come out with a justifiable solution for these 
additional requirements. 
7.5.7. Issues Related to Muslim Workers 
One area of concern is the Muslim workers’ skill and competency, particularly in 
relation to the training related to halal requirements. According to Alina et al. (2013) 
and Pahim, Jemali & Syed Mohamad (2012b), this is also a common issue plaguing the 
current halal food industry worldwide. This study found that, the Muslim workers, 
including the young and inexperienced halal slaughtermen were not provided with 
sufficient training or retraining in the field of halal meat production. Although they 
were given training in general food production, the core of the halal meat production 
training was not provided. According to the Muslim Workers participants, some of them 
were lucky enough to attend theoretical class organised by the halal certifiers and as for 
some, the only training that they got was through the on-job training given by the senior 
Muslim workers at that particular meat processor establishment. 
Another new finding of this study is about the availability of Muslim workers working 
at the meat processors’ establishments as the authorised halal slaughterman or halal 
supervisor. Even though the population of Muslims in Australia is small, the Halal 
Certifiers claimed they are still capable of providing sufficient halal slaughterman 
supply to work at various meat processing establishments located throughout Australia. 
However, the real challenge is to find the Muslims who are willing to work at the meat 
processing establishments that are located mostly in the remote areas. This particular 
issue can be associated with issue of tyranny of distance, the term coined by Blainey 
(1966). The study stated that the economic development in Australia was shaped by its 
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remote geographical position from its coloniser and therefore, has shaped Australians’ 
psychological attitudes towards their economic prosperity. Similarly, in this study, most 
of the halal meat abattoirs and processing facilities in Australia are located far from the 
city centres. This has created unfavourable reactions among some of the Muslims. They 
seem reluctant to work in the areas that are far from the urban city centres, which offer 
them more convenient and accessible living facilities. In fact, the study found that most 
of the Muslim workers stay in rented property in the vicinity of the abattoir during 
workdays. This particular circumstance also supports Kamaruzaman’s (2006) study in 
which he found that Muslims in Australia are not keen to work at the abattoirs because 
of the distant location of the abattoir. The study also suggests that younger Australian 
Muslims prefer to work in the office environment or non-blue collar jobs and less 
enthusiastic to work in this meat industry. This has been consistent in this study as all 
Muslim Workers participants are at least in their early 40s of age and are not born in 
Australia. 
7.6. AHMSC vs. Tieman’s Principles 
7.6.1. AHMSC vs. Tieman’s Halal Evolution Model 
Tieman’s (2013; 2011) halal evolution model consists of four phases: Muslim Company 
(Phase 1), Halal Product (Phase 2), Halal Supply Chain (Phase 3) and Halal Value 
Chain (Phase 4). Each of these phases is differentiated with the characteristics of the 
halal food supply chain and the halal issues faced by that particular country. Tieman 
(2013; 2011) has classified Australia as currently sitting in the Phase 2. In the model, 
Phase 2 refers to the country in which the halal industry centred on the halal food 
production. This study supports that particular classification. Although the halal meat 
industry in Australia has been progressing well in the last few decades, Australia’s halal 
supply chain is largely about the production of halal meat product rather than actively 
being involved in other halal food categories supply and value chain. Both halal 
governance of the domestic and the export market have been developed based on the 
local Australian context. The Halal Certifiers believe that their individual organisation’s 
halal program is comprehensive and addresses most of the requirements stipulated in 
the AGAHP. Regardless of whether the halal meat production is for the domestic or 
export market, all meat processors who have halal program implemented at their 
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establishment will have their halal meat certified by their respective halal supervisor. 
This suggests the operations of AHMSC are in the Phase 2 of Tieman’s halal evolution 
model. 
However, this study found that there is evidence that Australia halal meat supply chain 
has evolved into the next phase of the halal industry evolution, which is the Phase 3 
(Refer Table 7.9). 
Table 7.9: AHMSC Operations and Tieman’s Halal Evolution Model 
 
Characteristics 
Current Australia halal meat supply 
chain 
Domestic Export 
Phase 2 
Based on local halal standard   
Source is halal certified   
Phase 3 
Based on complex set of local, 
regional and international halal 
standards 
  
International halal manufacturing 
& distribution zones 
-n/a-  
 
Based on the characteristics of Phase 3, Australia has been the world’s top producer and 
exporter of halal meat since 1960s and is the only country in the world whereby the 
production of halal meat for export market is fully supervised by the Federal 
government. The production of Australian halal meat for the export market has been 
produced in compliance with a complex set of Federal government’s supervised halal 
and food safety standard. The halal governance has undergone continuous improvement 
in order to make it robust and ensure both general and religious requirements are 
addressed at the highest level. 
In addition, despite that all individual halal programs in Australia is based on the 
AGAHP requirements, the existence of more than fifteen halal certifiers who are largely 
based on different ethnicities and backgrounds, have made the situation in the domestic 
market more complex. This is due to the different interpretations of halal especially 
with regard to halal food production and the competition to make one halal program 
more outstanding and superior than the others. These circumstances have led to 
inconsistencies and complexity in the execution of the domestic halal program. 
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Moreover, the halal meat producers and exporters from Australia have to comply with 
additional halal requirements imposed by certain Muslim importing countries. These 
situations fit the first characteristics of Phase 3 which refer to halal governance that is 
based on the complex set of local and international halal standards. 
Additionally, the issues highlighted in Tieman’s halal industry evolution model are 
similar to this study (Refer Table 7.10). 
Table 7.10: Issues Faced by AHMSC Operations from Tieman’s Perspective 
 
Issues 
Current Australia halal meat supply 
chain 
Domestic Export 
Phase 2 
Efficiency of halal certification   
Transparency of halal standard   
Lack of halal certified ingredients  - 
Phase 3 
Halal standards are not 
harmonised 
 - 
Lack of certified logistics service 
providers 
  
 
Issues related to the halal certification such as use of fake and expired certificates were 
highlighted as one of the issues in the current operations of AHMSC apart from the 
additional issues such as lack of domestic halal regulation, halal understanding and 
additional importing country halal requirements. Based on the above evidences, this 
study would suggest that the current Australia halal meat supply chain has the 
characteristics of the Phase 3 of the Tieman’s halal evolution model. 
Tieman (2014; 2013; 2011) suggests the halal supply chain vulnerability can be reduced 
through the simplification of the supply chain structure and ensuring halal control 
activities and assurance activities in supply chain process. The current supply chain of 
Australian halal meat for export market fits these suggestions. Not only that the supply 
chain structure is very well structured, it is constantly and heavily scrutinised by the 
involvement of the Federal government whose duties not only warrants the meat 
production is hygienic and safe for human consumption but also safeguard the halal 
integrity with the religious assistance from the AIO-status halal certifiers. The current 
halal governance for the export market ensure that all parties, especially the meat 
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processors persistently conformed to the AGAHP requirements and all possible halal 
critical control points are being strictly addressed and monitored throughout the whole 
supply chain. 
7.6.2. AHMSC Operations vs. Tieman’s Halal Supply Chain 
Foundations 
Tieman (2013; 2011) claimed that halal in non-Muslim countries has not been very well 
understood, as it is addressed mainly through the packaging component in the logistics 
system. This study found the opposite. This study found that the halal meat supply chain 
in Australia fulfils the first two halal supply chain foundations:  
1. Avoiding direct contact with haram products, and  
2. Addressing the halal contamination risk (Tieman 2013). 
Steps taken by the stakeholders such as appointing Muslim workers at halal meat 
abattoir and other processing establishments and ensuring proper segregation of halal 
meat during the processing, storage, packaging and transportation stage, particularly at 
the meat processors’ establishments processing halal meat for export clearances have 
addressed the two halal supply chain foundations. According to Tieman (2013), these 
two foundations are very crucial in the implementation of halal food supply chain in a 
non-Muslim majority country. 
However, it is hard to measure the third foundation of halal supply chain management, 
which is the perception of the Muslim consumers in the non-Muslim countries. Tieman 
(2013) and Laldin (2006) claimed that Muslims are often from diverse Islamic school of 
thoughts. Though the Muslim population in Australia is less than 500,000 people, the 
diversity in terms of country of origin, ethnicity, cultural background and also schools 
of thought have led to the different variations of understanding Islam principles 
including matters pertaining to halal food. The different interpretation of halal has led to 
the different perception among Muslims in Australia with regard to what is accepted as 
halal. For instance, all Muslim participants agreed that the word halal is literally means 
permissible but when asked to elaborate about what is meant by permissible, different 
answers were given. More than half of the Muslim participants argued that to be 
accepted as halal, the halal animal species must be slaughtered according to the Sharia 
law principles regardless of the location of the Muslim followers. However, eight 
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Muslim participants have different views. They argued that since they are now living in 
a non-Muslim majority country, they are permitted to eat halal animal species regardless 
of the way the animal has been killed. They added that they are now considered as 
living in an emergency situation and have limited access to meats that are properly 
slaughtered according to the requirements. As one of the core principles of Islam is not 
to burden its followers, they argued that all halal species animal meat in non-Muslim 
majority countries is consumable without proper religious slaughter. 
Different views were also found in regard to the storage of halal meat and non-halal 
meat. Five Muslim participants argued that storage of halal meat and non-halal meat in 
the same storage room is not acceptable while the rest of Muslim participants argued 
that it is acceptable as long as it is stored at the different end of the same storage room 
or put on different storage pallet. Unlike in the Muslim countries or Muslim majority 
countries, whereby there is officially accepted definition or viewpoint, the different 
interpretation, is inevitable. 
7.7. AHMSC Operations from the Lens of Stakeholder Theory 
Previous sections (7.2 to 7.5) explicitly and implicitly addressed the discussion from the 
lens of Stakeholder Theory. The various roles and responsibilities of stakeholders have 
been discussed, including its relationships toward the multiple factors and issues that 
affect the operations of AHMSC. 
To ensure the sustainability or the existence of an organisation or a particular industry, 
the support of relevant stakeholders is essential (Haque 2011). This study found 
stakeholders in AHMSC operations are fully aware and understand their roles and 
responsibilities that can contribute to the successful fulfilment of religious requirements. 
However, the findings also suggested some deficiency that is apparent in the domestic 
supply chain operations that affect the fulfilment of such requirements. As advocated by 
Freeman (1984), the failure of any stakeholder in fulfilling their obligations can affect 
the organisation or industry in some way or another. The absence of state government’s 
regulation and governance in the domestic halal meat supply chain might lead to the 
possibility of the halal meat produced for the domestic consumption is perceived not to 
the highest religious requirements observation. 
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Clarkson (1995) has generally classified stakeholders into two groups: primary and 
secondary stakeholders. In AHMSC operations, or perhaps in any other halal food 
supply chain in the non-Muslim majority environment, these classifications can be 
changed according to which perspective it is being discussed. From the religious 
perspective, the Muslim stakeholders, including the halal certifiers, Muslim workers, 
Muslim retailers and meat processors, and ultimately the Muslim consumers can be 
considered as the primary stakeholders. However, from the business point of view, the 
primary stakeholders are the non-Muslim entities such as the meat processors, industry 
associations and the government. Each perspective is influenced by the stakeholders’ 
main objectives. 
In a non-Muslim majority environment, it is a challenge for the stakeholders to 
prioritise which goal that need to be given the main attention. Two contrasting yet 
related goals can be seen in this study. One to ensure that the production of halal meat is 
accordance to the religious requirements and to maintain its halal status throughout the 
supply chain. The other ones is to ensure their business sustainability by ensuring 
healthy financial returns. The Muslim stakeholders have the responsibility to ensure that 
all religious requirements of halal food production are being strictly fulfilled as to 
provide necessary assurance to the Muslim communities worldwide. The Muslim 
stakeholders are also required to educate the non-Muslim stakeholders of the 
importance in fulfilling these requirements. Therefore, these Muslim stakeholders have 
the traits of normative/ethical stakeholders (Margolis & Walsh 2003; Phillips, Freeman 
& Wicks 2003) and moral obligation over and above other social actions. 
Although the non-Muslim stakeholders are in the position to provide necessary 
resources for the implementation of the halal meat supply chain, evidence indicates that 
they do not subscribe to the managerial branch of Stakeholder Theory (Deegan 2009; 
Deegan & Blomquist 2006). The non-Muslim stakeholders seem to have the same 
philosophy with their Muslim counterparts in which they emphasise that all 
stakeholders have the right to be treated fairly within the environment. These non-
Muslim stakeholders can be commendable as they have shown that they are able to 
balance their economic and moral obligations.  This means that although some 
stakeholders are able to exercise their power over the halal meat supply chain 
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implementation, however, the ethical considerations or moral obligations seem to be 
well respected and upheld.    
The stakeholder group which appears to be fostering concern about the meat’s halal 
status and the supply chain integrity are the consumers. Although the focus of this study 
is the supply side of the supply chain, halal food consumers will reject foods that have 
not been produced to the halal principles and will not consume those foods that they are 
not certain about its halal status. This coincides with the findings by Islam (2009) and 
Wah (1998) which found that consumers are by far the most important stakeholder and 
pressure group. In fact, the halal certifiers in this study indicated that consumers and 
retailers are willing to pay a premium price for reliable and guaranteed halal products. 
7.8. Institutional Pressures on AHMSC Operations 
From the perspective of Institutional Theory, there are three forces that surround a 
particular institution’s environment within a particular industry: coercive, normative 
and mimetic forces (Glover et al. 2014; Caravella 2011; Scott 1992; DiMaggio & 
Powell 1983). This study discovered that these institutional forces have shaped or 
institutionalised the way halal meat supply chain operates in Australia. This support the 
arguments by Abdul Talib, Abu Bakar and Ai Chin (2015) in which halal food firms 
operate within an institutionalised surroundings, where various rules, regulations and 
policies are established and are certain to dictate the firms’ practices. The development 
and actions taken by the various stakeholders involved in AHMSC operations are 
indeed largely influenced by the institutional forces, particularly the coercive forces. 
These findings corroborate with the study conducted by Othman, Ahmad & Zailani 
(2009), whereby the influences of institutional forces have started to emerge within the 
halal food industry in Malaysia. 
Findings from previous supply chain studies with regard to how institutional pressures 
affect a firm’s development within their particular studies have been mixed. This study 
found that coercive pressures are the most significant influence to the stakeholders’ 
actions within the operations of AHMSC as compared to the normative and mimetic 
pressures (Refer Appendix L). The following three sections discuss each of these forces 
in relations to the operations of AHMSC. 
Chapter 7: Discussion 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 269 
7.8.1. Coercive Pressures 
Coercive forces are the pressures that are normally exerted by those who have powerful 
positions within that particular industry (Glover et al. 2014; Liu et al. 2010; Jennings & 
Zandbergen 1995). In order to ensure that halal meat in Australia has been produced 
accordingly to the religious requirements as well as the food safety standard, the 
institutional force comes in the form of regulatory elements. These coercive pressures 
come in the form of government policies and regulations as well as religious 
requirements (Refer Figure 7.4 and Table 7.11). 
Figure 7.4: Coercive Pressures in the Operations of AHMSC 
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Table 7.11: Form of Coercive Pressures in the Operations of AHMSC 
Coercive Pressure Relationship Example of Coercive Pressure Relationship 
Religious Requirements → Consumer Muslims are taught and required to consume only 
halal food 
Religious Requirements → Halal 
Certifier 
Fulfilment of religious obligation in supervision of 
religious requirements in halal food production  
Religious Requirements → Meat 
Processor 
Fulfilment of halal meat production requirements 
according to the halal principles 
Government→ Meat Processors Fulfilment of meat production that comply with 
hygiene, safety and religious requirements 
Government → Halal Certifier Ensuring strict control and monitoring of halal meat 
production by the Meat Processors on a daily basis 
Halal Certifier → Meat Processor Fulfilment of halal meat production requirements as 
stipulated in the halal program 
Consumer → Meat Processor Demand for authentic halal meat as a result of 
increased awareness and education 
 
7.8.1.1. Government Policies and Regulation 
The type of regulatory element plays the most significant role in pressuring or shaping 
the halal meat supply chain operations in Australia. It is so prevalent in the context of 
AHMSC export operations. To safeguard the reputation of Australia as the major 
producer and exporter of hygienic and safe meat in the world, the Federal government 
through AQIS exert strict control of the production of halal meat by the implementation 
of AGAHP. The AGAHP dictates all the requirements and responsibilities that need to 
be fulfilled by all meat processors in Australia that wanted to produce or handle halal 
meat for export. Since the Federal government has no capacity over religious matters, 
the halal certifiers have been given the responsibility to exert and to ensure that the 
religious requirements are met accordingly by the meat processors. This finding 
supports an earlier study by Abdul Talib et al. (2014) that found political factors or 
government intervention is the factor that most influenced the halal supply chain 
practices in Malaysia. However, it does not support another study (Othman, Ahmad & 
Zailani 2009) that found coercive pressures play a smaller role in influencing halal 
industry in Malaysia. In Malaysia, companies are not forced to apply for halal 
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accreditation, but in Australia, it is mandatory for meat processors producing halal meat 
for the export market to obtain the halal accreditation. 
The regulation can also come in the form of regulation that requires additional halal 
requirements from some of the importing countries’ halal authorities. These additional 
halal requirements have coerced the meat processors to add some modification to their 
halal meat production operations if they wanted to fulfil the demands from these 
particular countries. For instance, to export halal meat to Malaysia, the abattoir must 
employ a minimum of three full time Muslim workers (instead of two in AGAHP 
requirements) and all individual cartons of halal meat must be individually hand 
stamped by the halal supervisors (AGAHP requires stamping on halal certificates only). 
7.8.1.2. Religious Requirements 
Additionally, this study found that religion plays a similarly significant role in the way 
the production of halal food must be performed. It supports the previous studies 
findings by Bakar, Lee & Rungie (2013), Blackwell, Miniard & Engel (2001), Mullen, 
Williams & Hunt (2000), Shatenstein & Ghadirian (1997) and Musaiger (1993) that 
suggest that religion is important in influencing the consumers’ attitude, behaviour and 
decision to purchase food. This study confirms that religious requirements of the halal 
meat production dictate the way how the halal meat production must be performed in 
AHMSC operations. For example, during the slaughtering process, the halal 
slaughtermen were observed to literally recite the special prayer as required in the halal 
slaughtering requirements. The development of halal program as well as the AGAHP 
was also based on the requirements of Islamic laws. 
On the other hand, that current practise of Australia’s domestic halal meat supply chain 
corroborates with the findings in Othman, Ahmad & Zailani (2009) study. This study 
found that coercive forces do not have any strong influence to the domestic operations 
of AHMSC since there is no regulatory requirement imposed by the government 
pertaining to the halal meat matters except for the guidelines set by the halal certifiers. 
It is voluntary and entirely up to the meat processing establishment’s initiative if they 
want to get the necessary halal accreditation to be involved in the trading of halal meat 
domestically. 
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7.8.2. Normative Pressures 
Normative pressures refer to the elements that force the institution to undertake actions 
so that they will appear to be legitimate and appropriate within that particular industry 
context (Sarkis, Zhu & Lai 2011; DiMaggio & Powell 1983). Although Australia does 
not have a large base of the Muslim population, but due to the growing demand of halal 
meat worldwide, the actions of Australian meat processors and exporters to venture into 
the halal meat market industry can be seen as normative actions taken by any business 
entity for their business growth and survival. Their venture into the halal market has 
created opportunities for independent entities such as those involved with meat 
processing and further processing, small goods manufacturing and retailing who would 
subsequently be tempted to enter into the halal market. 
Normative forces also influenced firms to act or behave professionally by adopting 
practices which are consistent with the norms and values of its constituents in the 
surrounding environment in order to become legitimate and progressive (Ke et al. 2009; 
Liang et al. 2007; Zsidisin, Melnyk & Ragatz 2005; DiMaggio & Powell 1983). This is 
evident with the growing trend among the domestic meat processors to obtain the 
necessary halal accreditation from both local and AIO-status halal certifier. As 
producing halal meat requires the fulfilment of religious criteria and this set of criteria 
needs to be supervised and verified, some of domestic meat processors have started to 
make operational changes and applied for the halal accreditation in a move to allow 
them to become legitimate and qualified in the halal meat production. 
7.8.3. Mimetic Pressures 
Mimetic pressures mainly resulted from the perceived success of the competitor actions 
within the same industry (Glover et al. 2014; Sarkis, Zhu & Lai 2011; DiMaggio & 
Powell 1983) in which firms tend to imitate their successful competitor’s action. The act 
of imitating has allowed the firm to replicate the actions that have been proven in their 
conquest of their own success. These mimetic pressures also prevailed within the 
operations of AHMSC. 
Firstly, adoptions of AGAHP in the domestic operations of AHMSC. As the AGAHP 
has been proven and accepted worldwide among the halal communities as one of the 
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successful and strictest halal standard, halal certifiers have developed their individual 
halal standard for their domestic operation largely based on the AGAHP. 
Secondly, the study found that domestic meat processors who used to have two separate 
production lines to accommodate halal and non-halal meat operations, have changed to 
a single production line operation. In order to minimise the confusion and operational 
cost, as well as to prevent unintentional mixing between the two types of meat, some 
meat processors have abandoned their non-halal meat operations. Since the halal 
slaughtered meat can be consumed by anyone, the move to switch into 100% halal 
production has been a success. This prompts other domestic meat processors for 
producing halal meat to take the same approach. 
7.8.4. Influence of Institutional Pressures on Halal Meat 
Production Market 
Previous study by Liu et al. (2010) found that different institutional pressures have 
different direct effects on firms’ supply chain conduct and intention. This study found 
that the different institutional pressures, indeed, have different effect on the adoption of 
Australian meat processors in the adoption of halal meat production based on the market 
of the halal meat.  
Meat processors who involved in the production of halal meat for export market are 
heavily influenced by the coercive pressures rather than the mimetic and normative 
pressures. The coercive pressures are so prominent in the form of the government and 
halal certifiers regulation. Australia’s halal meat processors in the export supply chain 
are ‘forced’ or required to comply the stipulation stated in the AGAHP requirements, in 
a move to ensure that the halal meat are produced to the highest religious and food 
safety requirements. Besides that, certain importing countries such as Malaysia, 
Indonesia and Saudi Arabia also imposed additional requirements for those who wanted 
to export halal meat to these countries.   
In fact, the coercive pressures (i.e AGAHP requirements) within the export supply chain 
have consequence direct effects on the supply chain partner's conduct. Although the 
study by Cai, Jun and Yang (2010) indicated that this has largely been unexplored, this 
study has shown that the coercive pressures have direct influence on the conduct of the 
supply chain partners. The requirements in AGAHP requires that if a focal meat 
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processor intends to produce halal meat for export market, all subsequent supply chain 
partners, including independent meat further processing establishments, must also 
comply with the AGAHP conditions and must have the Approved Arrangement. The 
export meat processors must also appoint only AIO-status halal certifiers to accredited 
their halal program and certify their halal meat. Thus, these coercive pressures have 
play a role in shaping the homogeneity in the overall halal-certified export market 
supply chain environment.    
In the domestic market, halal meat supply chain is less affected by coercive pressures. 
Instead, the normative (i.e applying halal accreditation to gain recognition and sourcing 
halal meat from halal accredited suppliers) and mimetic pressures (i.e imitating steps to 
sell halal meat) are more prevalent. Findings of this study indicated that due market 
pressure, domestic meat processors and retailers have copied the actions of their 
counterpart in selling halal meat, despite of not having the required understanding of 
halal requirements. In doing so, these retailers may have mixed halal and non-halal meat 
products or have the same display shelves and storage, which compromise the integrity 
of the product.  
From the perspective of economic variant of Institutional Theory (Kauppi 2013; 
Ketokivi & Schroeder 2004), the situation in Australia’s domestic halal meat supply 
chain described above, have the characteristics of frequency, trait and outcome based 
imitation (Kauppi 2013; Huang, Gattiker & Schroeder 2010; Haunschild & Miner 
1997). This can be summarised in the following table: 
Table 7.12: Frequency, Trait and Outcome-based Imitation in AHMSC 
Type of Imitation Application in AHMSC 
Frequency-based The act of domestic retailers to include halal meat in their meat 
products offering 
Trait-based The act of domestic meat processors to include or convert their 
meat production to halal meat production 
Outcome-based The act of domestic halal certifiers to operate similarly like the 
AIO-status halal certifiers, or to a certain extent, have worked to 
achieved AIO-status 
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The differences of the institutional pressures can also affect the level of trust within the 
environment of AHMSC. Chai, Jun & Yang (2010) found that institutional pressures 
have direct impact on trust between buyers and suppliers in China. This study found that 
due to minimum impact of coercive pressures (i.e. government and halal certifiers’ 
regulations), halal meat stakeholders in the domestic supply chain have to rely more on 
trust of their counterparts in ensuring the fulfilment of religious requirements. As in the 
export supply chain, which the pressures of fulfilling regulation is so prevalent, supply 
chain partners and stakeholders are expected and required to fulfil their obligation, 
rather than mere relying on the trust factor.   
The following section will discuss about the integrity of the halal meat supply chain in 
Australia. The study found that all elements that have been discussed before are 
interrelated and have a direct impact on the integrity of the whole operations of 
AHMSC. 
7.9. Halal Supply Chain Integrity 
Ensuring halal integrity or preserving the meat’s halal status is the ultimate goal of the 
halal meat supply chain as well as other halal food supply chain (Ali et al. 2014b, 
2014b; Tieman 2014; Zulfakar, Anuar & Talib 2014a). Besides ensuring the halal meats 
(right product) are delivered to the right customer at the right location, time, quantity, 
price and condition; halal meat buyers and consumers have high expectations that the 
meat products have both been produced and handled so as to comply with the religious 
requirements of the Muslim religion. The added value of this supply chain type will 
only be achieved if the buyers and consumers have the trust and confidence that halal 
meat is truly halal throughout the whole supply chain (Tieman 2007c). Figure 7.5 below 
depicts the suggested integrity level in the current operations of AHMSC. 
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Figure 7.5: AHMSC Halal Integrity Matrix 
 
 
Differences in the export and domestic halal meat supply chain operations, particularly 
in relation to government’s involvement, has affected the integrity of the halal meat 
supply chain. Since the production of halal meat for the export market is heavily 
controlled and monitored by the relevant parties, the integrity of the halal meat can be 
perceived as the highest. Only meats from export status meat processing establishments 
that have been halal accredited by AIO-status halal certifier are allowed to be exported 
to the importing countries. 
For domestic halal meat supply chain, the integrity of the halal meat can be still 
protected if it is sourced from the export status halal meat processors. In a move to instil 
confidence in the domestic halal consumers, this study findings suggest that domestic 
retailers prefer to obtain their meat supplies directly from the export status meat 
processors. Although the halal status might be breached once it has entered the domestic 
market, it still offers a higher level of halal integrity compared to halal meat that was 
obtained from purely domestic meat processors. Since any meat processing 
establishment can claim they are producing and selling halal meat, the halal status of 
meat that comes from these domestic meat processing establishments is difficult to be 
verified. 
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Additionally, although the meat has been obtained from the export status abattoirs, the 
halal status of the meat will be breached and no longer be considered halal if the 
subsequent domestic meat processing establishments do not practise any halal 
operations. The absence of any form of supervision and legal provision allow the halal 
meat to be stored and transported together with non-halal slaughtered animals as well as 
pork meat. This scenario has been confirmed by the Halal Certifiers and Halal Meat 
Retailers participants. On a few occasions, the halal certifiers who conduct visits to 
meat processing establishments found that halal meat were stored together with pork 
meat and processed using the same equipment and the retailers stumbled upon pork 
meat in the same truck that carried the order of halal meat. The Halal Certifiers argued 
that the lack of fundamental halal principles as well as pure ignorance contributes to this 
situation. They claimed that these occur because of the understanding of halal is just 
limited to the slaughtering of the animals. 
To ensure the successful implementation of the halal meat supply chain operations, 
particularly in relation to protecting the integrity status of the halal meat throughout the 
supply chain, the study suggests that every stakeholder, including all related supply 
chain channel members must take joint responsibilities. In line with the Stakeholder 
Theory, the task of preserving the halal status does not fall on a single stakeholder i.e. 
the halal meat processors. The meat processors can observe all the required meat 
production requirements stated in the halal program, but once the halal meat leaves the 
premise and pass to another party, the responsibility should also be transferred. If the 
subsequent party does not practicing or understand the halal principles, the halal meat 
will be exposed and is vulnerable for any possible cross-contamination. This will no 
longer guarantee the halal status of the meat as the halal integrity might have been 
breached. 
7.9.1. Halal Supply Chain Integrity Cycle 
It is evidence that there is a need for the halal food industry to have a consistent and 
unified halal standard. All parties or stakeholders presently involved in halal meat and 
other halal food supply chain should uphold the halal status to a high level from its 
point of production until it reaches the ultimate point of consumer consumption (Ali et 
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al. 2014b; Zulfakar, Anuar & Talib 2014a; 2014b). This must be done regardless of 
their differences in some of the halal principles’ interpretation. 
A mechanism that can be applied not only to the halal meat supply chain but also to 
other type of halal food product supply chain will ensure halal status integrity. The 
Halal Supply Chain Integrity Cycle (HSCIC) is based on five key yet basic action steps 
and can easily be slotted into the current operations of AHMSC. The five steps are: 
verify, receive, segregate, issue and dispatch. To protect the halal status of the halal 
meat or any halal food, these five steps must be fulfilled throughout the whole supply 
chain and repeated from one supply chain channel to the other. The implementation of 
the proposed HSCIC can be illustrated in Figure 7.7 as follows: 
Figure 7.6: Proposed Halal Supply Chain Integrity Cycle (HSCIC) 
 
 
The HSCIC can start from the abattoir location. Once the livestock shipment arrives at 
the abattoir, in this case, Integrated Abattoir A, from the breeding farm or sales yard, the 
receiving personnel must verify whether the livestock is healthy and indeed comes from 
halal species. Any livestock that is found sick or dead upon the arrival must be taken out 
of the holding line to prevent it from undergoing the halal slaughtering process. Only 
healthy and halal animals will be received to proceed with the slaughtering process. 
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During the slaughtering process, any occurrence of non-halal output must be notified 
immediately and the non-halal output must be properly distinguished with clear and 
visible non-halal label and must be kept separated and segregated along the production 
line until it reaches the storage area. After the halal meat have undergone through all the 
necessary production processes, including the packaging, the halal certificate will be 
issued by the abattoir’s halal supervisor and the halal supervisor who must then 
supervise the loading process of the halal meat into the outgoing truck or shipping 
container to prevent any intentional or unintentional mixing of non-halal meat in the 
same transportation unit. 
Similarly, upon arriving at the next supply chain channel, for example, Further Meat 
Processor B, the whole HSCIC will again be implemented. The receiving personnel in 
this supply chain channel must verify that this particular meat shipment that they are 
receiving is accompanied by the necessary documents together with the Halal Meat 
Transfer Certificate and must be checked for any signs of tampering during the 
shipment. They must also verify that there is no non-halal meat in the storage space of 
that arriving transportation unit (truck or shipping container). Only that, they are 
permitted to officially receive that halal meat shipment and store the halal meat in the 
appropriate storage area. 
In a non-Muslim country's environment where the halal meat shipment volume is 
usually too small in which it is not economically viable to have dedicated halal 
facilities, there is a high possibility that the following meat processor will receive, 
handle and store both halal and non-halal meat in the same building. Therefore, it is 
essential for this meat processor to segregate the halal meat from the rest of the meat. 
Physical segregation of the halal meat can be done in the same facility by means of 
having different storage rooms or separate space areas at the opposite end of the single 
storage room. If the halal meat requires to be moved again, the halal supervisor of this 
particular establishment must issue a new set of halal certificate before it is allowed to 
be dispatched to another new location. This cycle will be repeated until the meat reaches 
the point of sale or in the custody of the final consumers. 
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7.10. Chapter Summary 
This chapter discussed and summarised the findings related to the operations of 
AHMSC from the perspective of various stakeholder groups. In total, six major areas 
were addressed. These included: the structure of the AHMSC and roles and 
responsibilities of the stakeholders; factors influencing operations; issues influencing 
operations; AHMSC operations from Tieman’s halal supply chain principles; 
institutional pressures surrounding the AHMSC environment; and finally the halal 
supply chain integrity. Each of these areas alone is important in their own right, 
however, they are able to provide a deeper understanding of the operations of halal meat 
supply chain in a non-Muslim majority environment and how do the stakeholders 
ensure the halal status of the meat is preserved throughout the whole supply chain. 
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8. Conclusion 
8.1. Introduction 
This study is an early attempt to understand the operations of halal meat supply chain in 
Australia. This study explored the operations of Australian halal meat supply chain from 
the perspective of various groups of stakeholders. It documented the structure of the 
supply chain, roles and responsibilities of the stakeholders involved, and the factors and 
issues influencing the supply chain operations. It has contributed to the body of 
knowledge through an understanding of the halal meat supply chain operations in a non-
Muslim majority environment. It addresses the lack of research in understanding the 
halal supply chain operations and practises, from the perspective of different market 
environment (i.e. non-Muslims country, domestic and export market) as well as 
different types of halal food product (i.e. meat). 
This final chapter begins by re-presenting the objectives and research questions of this 
study. It will then discuss the study contributions and implications, explains its 
limitation and provides proposal for future studies as a result of this study. 
8.2. Addressing the Research Questions 
The aim of this study was to examine the operations of halal meat supply chain in 
Australia and understand the factors that impact on those operations. Three research 
questions guided the study: 
1. What is the current structure of the AHMSC and how do different stakeholders 
address their roles and responsibilities within that structure?, 
2. What are the factors influencing the operations of AHMSC?, and 
3. What are the issues affecting the operations of AHMSC? 
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8.2.1. The Current Structure of the AHMSC and the Roles and 
Responsibilities of Stakeholders within that Structure 
8.2.1.1. AHMSC Structure 
The overall halal meat supply chain is similar to the general meat supply chain in 
Australia. However, the halal meat supply chain was shown to have two distinct 
structures based on the market of the halal meat: domestic and export market (Refer 
Figure 8.1). 
Figure 8.1: AHMSC Structure 
 
 
The main difference between these two halal meat supply chains is evident from the 
way each supply chain is governed. The halal meat supply chain for the export market is 
highly structured and regulated. It is governed by the Federal government through its 
agency, AQIS with the support of AIO-status halal certifiers. Any organisation who 
wants to produce, handle or store as well as certify halal meat for export have to fulfil 
the requirements stated in the AGAHP, the Australian version of halal standard. The 
organisations must also have an Approved Arrangement with AQIS before they are 
allowed to be part of the export halal meat supply chain. 
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The supply chain for the export halal meat is more direct and standardised as required in 
the Approved Arrangement and AGAHP. Halal meat can only be sourced from meat 
processing facilities approved by AQIS and AIO-status halal certifiers. The movement 
of halal meats across this export chain in Australia is heavily scrutinised and cannot be 
transported together with non-halal meats or non-certified halal meats. The transported 
halal meats also must be accompanied with Halal Meat Transfer Certificate and the 
official Australian government EX237 Halal Certificate. Both certificates must be 
issued by the respective meat processor’s accredited halal supervisor and endorsed by 
the plant manager and on-site AQIS representative. 
As for the domestic market, the supply chain is loosely structured, somewhat 
fragmented and has no halal meat specific formal governance. Any organisation is free 
to produce and sell halal meat for domestic consumption. Although there is an increase 
in the number of meat establishments in obtaining halal accreditation for their halal 
meat production, there are no mandatory requirements needed but the general meat 
production requirements. There is no formal reference point similar to the AGAHP to 
assist in the production of halal meat. 
The domestic halal market appears to be operating in tangled supply webs, rather than 
direct supply chains. Halal meat may be sourced from both domestic as well as export 
status establishments. Some halal meats are sourced directly from the abattoir while 
there are also some which came through multiple supply chain channels such as the 
independent boning rooms. There is also possibility that some of the halal meats are 
being processed in the same establishments that processed non-halal meats or pork 
meats. There are meat processors which obtain halal accreditation and also those 
claimed to sell halal meat without having halal accreditation. These halal accreditation 
can be applied from any halal certifiers, whether these halal certifiers regardless they 
have AIO-status or not. 
The two different supply chains have a direct effect on the perceived level of halal meat 
integrity as well as on the trust and confidence of halal meat consumers. While the 
possibility of cross contamination in the export supply chain is limited, there is a higher 
possibility of it occurring in the domestic market. Without formal and proper 
governance, especially from the state government, the status of halal meat produced and 
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sold within Australia is difficult to verify. Hence, the domestic halal meat consumers 
are left with uncertainties whether the religious requirements of the halal meat have 
been fulfilled during the production as well as whether the halal status has been 
maintained before the meat reached at the various points of sales. 
As a direct consequence of these differences, two supply chain governance structures 
exist. As for the export supply chain, it is governed by formal contract agreements 
whereby every entity related to halal meat production for export market is bound to the 
requirements stipulated in the Approved Arrangement, particularly with regards to the 
AGAHP. However, in the domestic supply chain, the governance structure is steered 
predominantly through spot market and verbal agreements, although in some 
circumstances, formal contract agreements do exist.   
8.2.1.2. AHMSC Halal Critical Control Points 
Twelve halal critical control points within the operations of AHMSC were identified. 
These halal critical control points were classified based on their roles in determining or 
maintaining the halal status of the meat within the supply chain. This is shown in Figure 
8.2. 
Figure 8.2: AHMSC Halal Critical Control Points Classification 
 
 
Of the twelve halal critical control points, there are four that emerged in this study as 
having significant impact within AHMSC operations: stunning, halal slaughtering, halal 
slaughtermen, and halal supervisors. These four critical control points determine 
whether the meat can be qualified to be halal or not. The remaining halal critical control 
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points are more focused on how to maintain the halal status from being contaminated by 
incorrect labelling, packing, storage or transportation. In addition, only halal meats that 
have been issued the halal certificate can be officially deemed halal within the 
operations of AHMSC. 
8.2.1.3. Stakeholders in AHMSC and Their Roles and Responsibilities 
The various stakeholders played different roles and held different responsibilities in 
both the operations of AHMSC and in the determination and maintenance of the halal 
status of the meat. 
Table 8.1 shows the stakeholders in AHMSC and summarises their primary role and 
responsibilities in ensuring the successful operations of AHMSC. 
Table 8.1: AHMSC Stakeholders’ Roles and Responsibilities 
Stakeholder Roles and Responsibilities 
Government 
Primary Role 
• To regulate and develop the halal meat supply chain 
Responsibilities 
• Create and implement legal halal provision and guidelines i.e. 
implementation and enforcement of AGAHP for export 
• Ensures religious requirements are fulfilled by the meat 
establishments with the halal certifiers assistance 
• Ensures meat processors and halal certifiers fulfil the 
requirements stated in the Approved Arrangement 
• Conduct regular inspection at meat processing establishments 
* Very limited involvement from the state governments with regards 
to the halal meat matters, except for the allowance for ritual 
slaughtering 
Meat Processors 
Primary Role 
• To produce halal meat in domestic and export AHMSC 
operations 
Responsibilities 
• Ensure that the halal meat that they produced comply with the 
Australian meat safety and hygiene standards as well as the 
religious requirement aspects 
• Work closely with the relevant authorities in fulfilling the above 
requirements 
• Consult and appoint halal certifiers before commencing halal 
meat production 
• Document procedures to produce and handle halal meat in the 
halal program 
• Ensure the proper education and awareness of their non-Muslim 
workers and provide basic facilities for the Muslim workers to 
perform their religious activities while at work 
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Stakeholder Roles and Responsibilities 
Halal Certifiers 
Primary Role 
• The stakeholder who has the highest expertise with regards to 
the religious requirements of halal meat production 
Responsibilities 
• Ensure the fulfilment of the religious requirements in AHMSC 
operations through control and audit supervision 
• Review and approve meat processors’ halal program, grant the 
halal accreditation and issue meat halal certificates 
• Conduct regular inspections at establishments under their 
supervision 
• Provide advice and consultancy with regard to the religious 
requirements of halal meat production 
• Liaise with importing countries halal authorities 
• Nominate Muslim workers to work at the meat processors and 
responsible on the Muslim workers registration and work 
competency 
Muslim Workers 
Primary Role 
• The stakeholders (halal slaughtermen and halal supervisors) who 
are the ones that present on a full time basis and involved directly 
with the execution of halal meat production at the meat 
establishments 
Responsibilities 
Halal supervisor 
• Ensure daily compliance of halal food production requirements at 
meat establishments 
• Provide necessary advice and determine the religious status of 
the meat in the occurrence of uncertainty on behalf of the halal 
certifiers 
• Issue halal certificates on behalf of halal certifiers 
• Prepare daily reports of halal meat production 
Halal slaughtermen 
• Slaughter animals according to the religious requirements 
• Notify halal supervisors on non-halal output 
Industry Association 
Primary Role 
• Promote Australian halal meat worldwide 
Responsibilities 
• Facilitate market trade access members who are interested to 
produce and sell halal meat internationally 
• Responsible for Muslim workers registration upon receiving 
nominations from halal certifiers 
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Stakeholder Roles and Responsibilities 
Retailers 
Primary Role 
• Selling halal meat within Australia 
Responsibilities 
• Ensure that the halal status of the meats is being maintained at 
their retail outlets 
• Provide the necessary assurance to the domestic halal meat 
consumers 
 
There are additional roles and responsibilities relevant to the halal meat supply chain 
operations in AHMSC which exist due to fact that the supply chains are being operated 
within a non-Muslims majority environment. These include providing assistance and 
active consultation with foreign halal authorities (halal certifier), providing dedicated 
facilities to Muslim workers (meat processor), processing the registration of Muslim 
workers (industry association) and act as halal certifier representative and making halal 
related decisions (halal supervisor). 
All stakeholders with the exception of the retailers that only operate domestically shared 
equal responsibilities in ensuring the successful operations of AHMSC, particularly in 
the export supply chain. Of all the stakeholder groups, Muslim workers i.e. halal 
supervisors and halal slaughtermen, play the most important roles in the operations of 
AHMSC with regard to the religious requirements of the halal meat. Although the halal 
certifiers are regarded to have the highest religious expertise within the operations of 
AHMSC, both halal supervisors and halal slaughtermen are the ones who perform the 
actual tasks and are responsible in ensuring the fulfilment of religious requirements of 
the halal meat production on a daily basis. The halal slaughtermen task is mainly to 
perform the actual slaughtering process, this particular task is very crucial as it is the 
deciding point whether the animal meat can be deemed halal or otherwise. On the other 
hand, halal supervisors have been delegated responsibilities to act on behalf of the halal 
certifiers at the halal meat processing establishments. Halal supervisors are responsible 
to ensure the required religious requirements of halal meat production are fulfilled, issue 
the necessary halal certificates and determine the halal status of the meat in the event of 
uncertainties. 
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In the domestic market, the lack of involvement from the State governments and 
industry associations placed greater responsibilities for halal certifiers to control and 
supervise halal meat supply chain operations. Halal certifiers are in the position to 
encourage meat processors and retailers to apply for halal accreditation and at the same, 
educate and provide the necessary awareness to the halal meat consumers within 
Australia. Besides that, the absence of domestic halal regulation has put the halal meat 
retailers under more pressure to assure their consumers that the meat they sold is truly 
halal. Not only that the halal meat retailers are responsible to ensure that they choose 
the right halal meat suppliers, but they are also required to convince buyers that they 
have taken the necessary measures to maintain the halal status at their premises. 
This study found that the stakeholders in the AHMSC operations have delivered the 
assurance of the highest hygiene and safety practices from the farm to the production 
line until it reaches the ultimate consumption points in accordance with the nation’s 
strictest quality standards. It confirmed that the various participants, particularly the 
non-Muslims, have demonstrated their utmost respect and sensitivity in fulfilling other 
religion’s requirements for meat production while striking balance with their own 
business goals and objectives. With the increasing pressure to ensure that the halal meat 
supply chain operations meet the religious requirements, AHMSC stakeholders, 
particularly those in the export supply chain, have shown their understanding and 
execute their roles and responsibilities, both individually and collectively. They are 
aware that the failure to fulfil their responsibilities may lead to integrity of halal meat 
can be questioned as well as it can affect their credibility. 
8.2.1.4. Institutional Forces within AHMSC Operations 
In the course of fulfilling their roles and responsibilities in the operations of AHMSC, 
the stakeholders are being pressured by various forces within their environment. 
Institutional Theory proposes that three sets of forces or pressures, the normative, 
mimetic and coercive, drive the operations, decisions and the actions of and within 
institutions. The institutional forces that exist within the operations of AHMSC have 
been exerted by various stakeholder groups which include the government agency, halal 
certifiers and the halal consumers. Out of the three institutional forces under 
Institutional Theory, the influence of the coercive forces is more influential compared to 
the normative and mimetic forces (Refer Figure 8.3). 
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Figure 8.3: Institutional Forces Surrounding AHMSC Operations 
 
 
Apart from the general meat safety and hygiene requirements imposed by the Australian 
government as stated in the Australian Standard for the Hygienic Production and 
Transportation of Meat and Meat Products for Human Consumption (AS 4696:2007), 
this study found that the most dominant pressures that dictate the norms and the way 
AHMSC operations operate is largely shaped by the coercive pressures from the 
religious requirements of the halal meat production itself. Although the operational 
enforcement are being carried out by the government agencies and the halal certifiers, 
the basis to these enforcement acts are actually being derived and driven by 
requirements that been outlined under the Islam religion. These requirements provide 
the necessity that needs to be fulfilled particularly during the production in order to 
make it religiously fit for the followers’ consumption. These religious requirements are 
also the ones that drive the Muslim consumers to exert extra pressure, both to the 
regulating agencies and meat processing establishments, in demanding for meat that are 
halal. 
Firms involved with the production of halal meat in Australia, both for export and 
domestic consumption, are operating under similar conditions as they are being 
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influenced largely the religious requirements of meat production that are being enforced 
by the relevant authorities. This is more evidence in the case of export supply chain as 
all meat processors and the halal certifiers must operate according to one overarching 
standard stipulated in the AGAHP. This finding confirms the core principles of the 
Institutional Theory, which states that the surrounding institutional forces will result in 
the homogeneity among all parties within halal meat supply chain environment in 
Australia. 
This study also conclude that both halal meat supply chain in Australia are being 
influenced by different types of institutional forces. The export supply chain is 
predominantly shaped more by the coercive forces, while the normative and mimetic 
forces are more prevalent in the domestic supply chain. These differences also have 
direct influence to the level of trust among the stakeholders within the AHMSC 
operations. The coercive forces which surround the export supply chain eclipse the trust 
level as supply chain partners are expected to fulfil their roles and responsibilities in the 
execution of AHMSC operations, whereas the minimum presence of coercive forces 
within the domestic supply chain, has led stakeholders to rely more on the trust factor. 
8.2.2. Factors Influencing the Operations of AHMSC 
Ten factors identified to influence the current operations of AHMSC: segregation, halal 
personnel, halal program, halal certification, halal governance, halal understanding, 
trust, religious and social responsibilities, consumer awareness and obligation, and 
supplier selection. Of these ten, ’segregation’ and ‘halal personnel’ emerged as the two 
most important across all stakeholder groups. 
8.2.2.1. Segregation 
Segregation of halal meat in the operations of AHMSC took place in the meat 
production line, storage room and transportation. Halal meat segregation measures have 
been executed in the systematic manner in which non-halal meats are being physically 
labelled and escorted throughout the production process and are kept in different storage 
rooms. In terms of transportation, non-halal meats are not allowed to be transported 
together with the halal meat. In the domestic market, however, it has been a challenge 
due to the small volumes of halal meat being transported and the reluctance of logistics 
service providers to provide dedicated transport unit. 
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8.2.2.2. Halal Personnel 
Muslim workers, particularly the halal supervisors, are responsible to control and 
monitor the fulfilment of religious requirements of halal meat production on behalf of 
the halal certifiers. Due to the small population of Muslims in Australia and that the 
majority of the meat processing establishments are in remote locations, this has been an 
issue. Additionally, the younger generation of Muslims in Australia is more interested 
in employment in different work sectors which offer better pay and benefits and seen as 
more promising. Both may cause shortage of Muslim workers to fill these crucial 
positions (halal slaughtermen and halal supervisors) in the future. 
8.2.2.3. Halal Program 
The halal program implemented at meat establishments producing halal meat provides 
the guidelines that need to be adhered to throughout halal meat production. It outlines 
the requirements, especially those related to the religious matters. The implementation 
of a halal program complements other food quality assurance procedures in Australia 
including Good Manufacturing Practise (GMP) and Good Hygiene Practices (GHP). 
Almost all the requirements of the existing food quality assurance processes are similar 
to those stated in the halal program except for the religious requirements aspect. The 
implementation of a halal program, especially for the export supply chain have been 
scrutinised and standardised as they are required to follow the requirements detailed out 
in the AGAHP. 
8.2.2.4. Halal Certification 
The halal certificates (Halal Meat Transfer Certificates and Official Australian 
Government Halal Certificates) that are issued for every batch of halal meat produced 
have been identified as important to provide evidence to clients and customers to assure 
them that all religious requirements have been fulfilled. To enhance the credibility and 
to prevent abuse of halal certificates, it was confirmed that only the halal supervisors are 
authorised to issue the halal certificates. Besides that, there are also Annual Premise 
Halal Accreditation Certificate and Source of Supply Halal Certificates, which provides 
the assurance to the halal meat consumers that the premise has the fulfilled the religious 
requirements required to produce, process, store and sell halal meat. 
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8.2.2.5. Halal Governance 
This study also revealed that the halal governance processes that currently exist, 
particularly in the export supply chain, influenced the successful operations of AHMSC 
in producing halal meat that is not only safe and hygienic, but also fit for religious 
consumption. AQIS/Biosecurity and the AIO-status halal certifiers have devised a 
robust halal control and monitoring system based on the AGAHP to ensure the highest 
standard of halal meat production for the international halal market. However, further 
improvement can be made to further strengthen the halal governance in the domestic 
scene as at present, the lack of proper governance structure has dampen and affect the 
credibility of halal meat produced and sold within Australia. 
8.2.2.6. Halal Understanding 
In a non-Muslim majority environment, it is crucial for those who are involved with the 
halal meat supply chain have a clear understanding of what is actually meant by halal 
and requirements pertaining to halal meat production. In this study, it was shown that 
almost all non-Muslim participants have a consistent understanding of halal and are 
well versed in the religious requirements of halal meat production. They are aware that 
halal is not only about the slaughtering of animals, but also about the importance in 
maintaining the halal status once the meat has been produced. This can be attributed to 
the role of the halal certifiers in providing the necessary awareness and education to 
those involved in the operations of AHMSC. 
8.2.2.7. Trust, Consumer Awareness, and Religious and Social 
Responsibilities 
These three factors have been identified to play a more significant influence in the 
domestic operations of AHMSC, rather than in the export supply chain and are more 
important compared to the halal certification and halal program implementation. With 
the absence of domestic halal legislation that can protect the halal supply chain and the 
small volumes of halal meat sold within Australia, halal meat consumers, especially the 
Muslims, have to rely on trust that the meat that they consume has satisfied religious 
requirements. This study’s findings indicate that the consumers seem to be more 
investigative and have more awareness about the halal meat that they consumed. They 
also put their utmost trust that Muslim sellers have their own religious and social 
obligations in order to ensure that the meat sold come from credible and reliable 
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sources. Despite not having any halal accreditation or certification, the halal meat 
suppliers or local butcher shops owned or operated by Muslims are still preferred by 
Muslim customers in Australia compared to retailers who just have halal accreditation 
and certification. 
8.2.2.8. Supplier Selection 
The selection of halal meat suppliers has never been mentioned in previous halal 
studies. While it may not be an important factor in a Muslim country, the evidence 
suggests that this factor did influence the AHMSC operations especially in the domestic 
market. Due to the high possibility of non-halal meat sold as halal and to provide a 
sense of confidence both to the sellers and consumers, domestic retailers, especially the 
butcher shops, are selective in choosing their source of halal meat supplies. 
The study also found that these factors have different impacts on both the domestic and 
export supply chains. Stakeholders in the domestic market have to rely more on their 
trust, rather than on halal governance, a halal program and halal certification in ensuring 
that the halal meat is considered fit according to the religious requirements. On the other 
hand, in the export supply chain, the stakeholders indicated that the implementation of 
AGAHP as well as the strict halal governance by the Australian Federal Government 
and halal certifiers has more influence in the operations of AHMSC. 
8.2.3. Issues Affecting the Operations of AHMSC 
The issues faced by the AHMSC operations are similar to those reported in previous 
studies about the halal industry in other countries as shown in Table 8.2. 
Table 8.2: Issues Affecting AHMSC Operations 
No. 
Issues faced by AHMSC 
Operations 
Relevant Past Studies 
1. Halal certification issues 
Talib, Rubin & Zhengyi (2013); Mohd Albakir & 
Mohd-Mokhtar (2011); Nordin et al. (2009); 
Shafie & Othman (2006) Shafie & Osman 
(2002) 
2. Issues related to the Halal Certifiers Tieman (2014); Marzuki (2012) 
3. 
Supply chain and logistics related 
issues – mixing, segregation 
Talib, Rubin & Zhengyi (2013); Jaafar et al. 
(2011); Omar & Jaafar (2011); Tieman (2011); 
Talib, Zailani & Zainuddin (2010); Othman, 
Sungkar & Hussin (2009); Riaz & Chaudry 
(2004) 
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No. 
Issues faced by AHMSC 
Operations 
Relevant Past Studies 
4. 
Shortage of knowledgeable and 
competent workforce 
Alina et al. (2013); Pahim, Jemali & Mohamad 
(2012a; 2012b) 
5. Stunning requirement Farouk (2013); Nakyinsige et al. (2013) 
6. 
Additional halal requirement from 
importing countries 
-New Findings- 
7. Issues related to Muslim workers -New Findings- 
 
However, this study found two new issues. Firstly, issues related to Muslim workers 
such as difficulties in filling the halal supervisor and halal slaughterman position, 
difficulties in fulfilling religious duties during working hours and conflict faced by 
these workers. Secondly, issues related to the additional requirements imposed by some 
importing countries. This particular issue has never been discussed in previous studies. 
Despite the recognition that the requirements stipulated in AGAHP is robust and have 
addressed the religious requirements, AHMSC stakeholders expressed their 
dissatisfaction with the additional requirements which the stakeholders, particularly the 
meat processors, described as not practical and incur unnecessary additional cost. 
While issues within the export supply chain are largely centred on additional halal 
requirements imposed by the importing countries, the issues within the domestic supply 
chain are more of a concern. Due to the absence of government involvement pertaining 
to domestic halal supervision, the integrity of halal meat in the domestic supply chain 
has been put under the spotlight. Domestic halal certifiers as well as the meat processors 
gave an undertaking that they have taken measures to assure that halal meats for the 
domestic consumption are produced according to religious requirements. However, this 
study found that the integrity issue arose when the meats leave that particular halal 
accredited meat processing facilities. Since it is not compulsory to apply for halal 
accreditation and with the absence of strict governance, the supply chain integrity can 
be compromised when the meat entered the non-halal accredited meat facilities. This 
particular issue is far more difficult to control with the existence of non-halal accredited 
meat processors. 
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8.3. Research Contributions and Implications 
This exploratory study has contributed to halal food and halal SCM’s body of 
knowledge as well as in practical terms. 
8.3.1. Contribution to Body of Knowledge 
This study contributes to the understanding of the operations of halal food supply chain 
management, halal meat in particular, in the non-Muslim countries.  
In terms of supply chain structure, this study contributes to an understanding of the 
different structure and governance in domestic and export halal meat supply chain. This 
study is among the first to examine the halal meat supply chain operations and its 
structure in Australia. It identified the various factors and issues that influenced the 
halal meat supply chain operations in Australia. 
The findings of this study provide a significant contribution with regards to the body of 
knowledge on how halal meat is produced in the non-Muslim country's environment. To 
the researcher’s knowledge, since halal meat is predominantly produced in non-Muslim 
countries, this is the first study conducted in such an environment that can provide 
valuable insights of halal food production in these countries.  
This study extends the prior knowledge in Stakeholder Theory not just by identifying 
the various stakeholders of halal SCM in a non-Muslim majority country, but also 
examining their respective roles and responsibilities that they played in maintaining the 
halal status of the meat. Thus ensuring the successful operations of the halal meat 
supply chain in Australia. 
The employment of multiple stakeholder groups as the study participants has provided a 
richer and deeper understanding of overall Australian halal meat supply chain 
operations from the respective stakeholder groups. Indeed, this study originality is based 
on the large amount of data gathered in the research field through confirmation and 
corroboration of findings from various groups of stakeholder such as meat processors, 
halal certifiers and industry associations.  
From the perspective of Institutional Theory, this study has extended the body of 
knowledge by applying this underlying theoretical foundation in the area of supply 
chain management, particularly in the food (i.e. meat) and halal supply chain 
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management. This study also has confirmed the existence of the three different types of 
the institutional forces (coercive, mimetic and normative) that shaped the operations of 
AHMSC and identified that the coercive forces have more influence than the others. 
8.3.2. Contribution to Practice 
From a practical perspective, this study guides halal food stakeholders worldwide, 
especially halal food authorities, halal food consumers, halal food manufacturers, etc. in 
their quest to identify the factors and issues with regard to the halal food production 
operations in the non-Muslim countries. This thesis also benefits halal food authorities 
and halal food consumers, particularly those from importing Muslim countries in which 
their concerns about how halal status or the halal integrity is addressed throughout the 
whole supply chain. 
There is enough evidence in this study that point to the fact that the current export 
supply chain in AHMSC operations are steered by a more coordinated, integrated and 
properly setup governance structure, catalysed by the implementation of the federal 
government’s supervised AGAHP. However, in the domestic scene, there was no sign 
of a proper halal meat supply chain governance mechanism. It is characterised by the 
absence of the state government intervention and perhaps to a certain extent, the volume 
of halal meat for the domestic market is considerably still too small. However, actions 
should be initiated by the relevant halal stakeholders to improvise the current situation 
as it may or, if not, already lead to the confusion among halal food consumers 
worldwide. As people has generally known that Australia is one of the largest halal 
meat producer and exporter in the world, they may have the assumption that all meat 
produced in Australia for domestic consumption is halal too.   
Another important finding of value to the practice is the two approaches adopted by 
some domestic meat processors and meat retailers in providing the halal assurance to 
their customers. First, due to the domestic halal certifier’s lack of credibility, the 
domestic meat processors have approached and appointed AIO-status halal certifiers to 
accredit their domestic halal meat production program. Secondly, due to the uncertainty 
of the meat halal status produced by the domestic meat processors, the domestic meat 
retailers have started to obtain their halal meat supply from export-status meat 
processors. Both approaches were taken to provide the sense of confidence to the halal 
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food consumers that the halal meat for the domestic consumption is of the highest 
religious requirement. This again provides the need to improvise the current governance 
structure mechanism for the domestic halal meat supply chain. 
This study provides the illustration of the importance of trust between the stakeholders 
in the halal meat supply chain in a non-Muslim majority context. The absence of a 
proper and structured governance mechanism in the domestic supply chain has put trust 
as a critical component towards observing and maintaining the religious requirements, 
while at the same time, fulfilling the business objectives of the halal meat industry. 
Even within the regulated export supply chain governing structure, it is apparent that the 
halal certifiers and the halal food communities still have to rely on trust that the non-
Muslim stakeholders will not exploit any situations in maximising their business 
returns. Therefore, this study’s findings can be used by the various halal food 
stakeholders to learn how to improve trust in their supply chain relationships. 
From the perspective of understanding of the halal principles, greater awareness and 
education should be made available, particularly to those people involved directly in the 
halal meat retail business. From the observation, there were signs that some of the 
retailers, especially the small butchers operated by the non-Muslims, have the 
understanding that halal meat is merely about the slaughtering process, and they have 
limited knowledge that mixing the meat and non-halal meat together will result in the 
halal meat contamination from the religious perspective. Therefore, halal certifiers in 
Australia can take the initiative lead in disseminating the related vital information 
regarding halal food principles, including the importance of segregation in order to 
preserve the halal status of the meat.   
This study also provides a much clearer definition of individual and shared 
responsibilities of the various stakeholders in the operations of halal meat supply chain 
in a non-Muslim majority country context. It provides the opportunity for the 
stakeholders to reduce any potential gap or overlapping in their carrying their 
responsibilities towards fulfilling the religious requirements of halal meat production 
and maintaining the halal status of the meat throughout the whole supply chain. 
In particular, the following areas need particular attention: 
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• Importing countries additional halal requirements and mixing of halal meat and 
non-halal meat may render the successful operations of AHMSC. Similarly, the 
halal governance for the domestic AHMSC operations need to be reviewed since 
the lack of State government intervention in this matter increases the uncertainty 
among the domestic halal meat consumers whether the meat that they consume is 
really halal. AHMSC stakeholders should institute actions to overcome the issues 
highlighted in this study to prevent further problems that can affect the credibility 
of AHMSC operations and the stakeholders. 
• Although the present Muslim workers working in the halal meat producing 
establishment are sufficient, AHMSC operations may face the shortage of Muslim 
workers in the future. The study findings indicated that halal certifiers face 
difficulties in recruiting Muslim workers who are interested and willing to work in 
the meat processing establishments, which mainly located in the remote areas. 
With more meat processors started to venture into halal meat production, 
especially for export, this situation may become more apparent in the next few 
years if practical and cost effective solution cannot be identified immediately. 
• Greater understanding and control of the halal critical control points within the 
halal meat supply chain in a non-Muslim majority environment is necessary. Due 
to the large volume of non-halal meat produced, handled, stored and transported 
within Australia compared to the halal meat, stakeholders need to realise the 
importance of managing the possibility of cross contamination between halal and 
non-halal meat. If these critical control points are not properly managed, it can 
increase the risk of the halal meat no longer fit for religious consumption. 
This study has also come out with a proposed Halal Supply Chain Integrity Cycle 
(HSCIC), which can be implemented throughout the halal meat supply chain. This 
HSCIC can be incorporated in the existing halal program to ensure that halal assurance 
measures taken by the previous supply chain channel member can be further continued 
by the receiving channel member. To ensure effective and successful implementation, 
the role of the halal supervisors in each establishment involved in the supply chain is 
crucial in this proposed HSCIC. 
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8.4. Limitations of the Study 
This study is inevitably bound by some limitations as follows: 
• Consumer group was not included in this study, given the limited scope of this 
thesis which focuses on the supply side of the supply chain. 
• The Government agencies, both at the Federal and State level, were not 
interviewed. Numerous attempts have been made to secure interview session and 
though initial communication through email has been established, this was 
unsuccessful. As a result, relevant information from the Government’s perspective 
were limited and only supplied in the form of email responses and formal 
document obtained via email. 
• Thirty-one participants from various stakeholders groups were interviewed in this 
study. Although theoretical saturation was reached on this set of AHMSC 
operations stakeholders, there may have been other findings highlighted if more 
participants had been interviewed. 
• Besides that, there was also the possibility of biases from the feedback gathered 
during the interviews (Kvale 1996; Fisher 1995; Peterson & Kerin 1981). In some 
instances, interviewees may be tempted to give the answer that they believe is the 
right answer or the answer that might please the interviewer rather than giving the 
response that they really think or feel. Kvale (1996) stated that it is common to 
expect some of the details of the stories are either deliberately left out in 
organisational interviews. There is also possibility that the interviewees, 
particularly the Muslim workers in this study, might be withholding their 
responses as they might fear the repercussions from their employer or the 
regulatory agencies, even though the researcher has assured them about their 
privacy and anonymity. 
8.5. Future Research Directions 
This study provides a baseline and guide for further research in the following areas: 
Although ten factors have been identified, the level of importance of each of the factors 
is inconclusive as the objective of this study is about to only identify and explore the 
factors. A larger scale study using quantitative survey instrument involving more 
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participants from various stakeholders throughout the country can be carried out to 
further investigate the importance level between these factors. The quantitative survey 
also may discover new factors or issues that have not been identified in this study. 
This study does not investigate the relationship among factors identified on the supply 
chain performance. This study is focused on exploring the various factors that influence 
the halal meat supply chain operations in non-Muslim-majority environments. For 
future research, a relationship study could be carried out to determine the impact of 
these factors on the actual supply chain performance such as whether: 
• The competency of Muslim workers or the halal understanding of the non-Muslim 
workers have any effect on the number of non-halal meat output, 
• Supplier selection affects the perceived level of halal status of the meat, and 
• Halal certification reduces the number of halal meat fraud in the domestic supply 
chain. 
Due to the small volume of halal meat production in the domestic supply chain and the 
majority of stakeholders in the operations of AHMSC are non-Muslims, further studies 
may also be conducted to investigate the stakeholders’ understanding of the halal food 
production requirements and their understanding of the importance in maintaining the 
meat halal integrity. As this study discovered that halal understanding is important 
towards successful implementation of halal meat supply chain, it is interesting to see 
whether these non-Muslims stakeholders have the right and consistent understanding of 
halal as well as committed in fulfilling the religious requirements while maintaining 
their business goals. 
Further investigation can be carried out to focus on the domestic consumption of halal 
meat within Australia. Although the number of Muslims population within Australia is 
relatively still small, the study has been informed that demand for halal meat and other 
halal food from the non-Muslims has increased within the last few years. Further study 
can be carried out to investigate the perception and awareness of the domestic halal 
consumers on the halal meat supply chain operations and their perception towards the 
halal meat status. The future study could also be extended to see whether the halal meat 
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consumers’ perception on the halal meat status have any influence on their halal meat 
purchasing behaviour. 
This study concentrated on halal meat only. Future studies could also extend into other 
segments of the halal food industry in Australia. At present, Australia is also producing 
other halal food products i.e. poultry and manufactured foods and halal pharmaceutical 
products. The future research in these areas would not only provide a new perspective 
on the area of halal food study, but also help to promote the opportunity to better 
understanding of different halal food production in different market environments. 
 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 302 
References 
Aastrup, J & Halldorsson, A 2008, ‘Epistemological role of case studies in logistics: A 
critical realist perspective’, International Journal of Physical Distribution & Logistics 
Management, vol. 38, no. 10, pp. 746-763. 
ABC News, Wrapping up halal meat, exporters feeding the booming Muslim appetite 
2013, ABC News, 4 April 2013. 
Abdul Aziz, Y & Vui Nyen, C 2013, 'The role of halal awareness, halal certification and 
marketing components in determining halal purchase intention among non-Muslims in 
Malaysia: a structural equation modelling approach', Journal of International Food & 
Agribusiness Marketing, vol. 25, no. 1, pp. 1-23. 
Abdul Khalek, A 2014, ‘Young consumers’ attitude towards halal food outlets and 
JAKIM's halal certification in Malaysia’, Procedia-Social and Behavioral Sciences, vol. 
121, pp. 26-34. 
Abdul Kohar, UA 2013, ‘The Factors that Influence the Sustainability of Malaysian 
Bumiputera (Indigenous) New Technology-Based Small Firms’, PhD Dissertation, 
RMIT University, Melbourne.   
Abdul Rahman, R, Rezai, G, Mohamed, Z, Shamsudin, MN & Sharifuddin, J 2013, 
‘Malaysia as global halal hub: OIC food manufacturers' perspective’, Journal of 
International Food & Agribusiness Marketing, vol. 25 (sup1), pp. 154-166. 
Abdul Talib, HH, Mohd Ali, KA & Jamaludin, KR 2008, Quality assurance in halal 
food manufacturing in Malaysia: a preliminary study, paper presented to International 
Conference on Mechanical and Manufacturing Engineering (ICME2008), Johor Bahru, 
Malaysia. 
Abdul Talib, MS 2014, ‘Halal logistics in Malaysia: a SWOT analysis’, Journal of 
Islamic Marketing, vol. 5, no. 3, pp. 322-343. 
Abdul Talib, MS & Johan, MRM 2012, ‘Issues in halal packaging: a conceptual paper’, 
International Business and Management, vol. 5, no. 2, pp. 94-98. 
Abdul Talib, MS, Abdul Hamid, AB & Chin, TA 2015, Conceptualising the 
Implementation of Halal Food Certification: An Institutional Theory Perspective, paper 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 303 
presented to International Malaysia Halal Conference (IMHALAL) 2015, 1-2 April 
2015. 
Abdul Talib, MS & Abdul Hamid, AB 2014, External factors evaluation of Malaysia 
halal logistics industry, paper presented to International Conference on Innovation 
Driven Supply Chain 2014, 26-28 March 2014, AIMST University, 
Abdul Talib, MS, Abdul Hamid, AB, Zulfakar, MH & Jeeva AS 2014, ‘Halal logistics 
PEST analysis: the Malaysia perspectives’, Asian Social Science, vol. 10, no. 14, pp. 
119-131. 
Abdul Talib, MS, Rubin, L & Zhengyi, VK 2013, ‘Qualitative research on critical 
issues in halal logistics’, Journal of Emerging Economies and Islamic Research, vol. 1, 
no. 2, pp. 1-20. 
Abdul, M, Ismail, H, Hashim, H & Johari, J 2009, ‘Consumer decision making process 
in shopping for halal food in Malaysia’, China-USA Business Review, vol.8, no.9, pp. 
40-47. 
Abirerah, MH 2008, ‘Tangani isu makanan tidak selamat, meragukan [Overcome the 
issue of insecure and suspicious food], Utusan Malaysia online, available at 
http://www.jphpk.gov.my/Malay/berita/Feb08%206c.htm. 
ABS 2013a, Australian industry 2011-12, cat. no. 8155.0, Australian Bureau of 
Statistics, Canberra, available at 
http://abs.gov.au/AUSSTATS/abs@.nsf/DetailsPage/8155.02011-12. 
ABS 2013b, Value of agricultural commodities produced Australia 2011-12, cat. no. 
7503.0, Australian Bureau of Statistics, Canberra, available at 
http://abs.gov.au/AUSSTATS/abs@.nsf/DetailsPage/7503.02011-12. 
ABS Census 2008, The people of Australia: statistics from the 2006 census, Department 
of Immigration and Citizenship, Barton, Canberra. 
ABS Census 2014, The people of Australia: statistics from the 2011 census, Department 
of Immigration and Border Protection, Barton, Canberra. 
Acocella, I 2012, ‘The focus groups in social research: advantages and disadvantages’, 
Quality & Quantity, vol. 46, no. 4, pp. 1125-1136. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 304 
Adida, E & DeMiguel, V 2011, ‘Supply chain competition with multiple manufacturers 
and retailers’, Operations Research, vol. 59, no. 1, pp. 156-172. 
Aerts, W, Cormier, D & Magnan M 2006, ‘Intra-industry imitation in corporate 
environmental reporting: an international perspective’, J. Account. Public Policy, vol. 
25, no. 3, pp. 299-331. 
Afendi, NA, Azizan, FL, & Isa, A 2014, ‘Determinants of halal purchase intention: case 
in Perlis’, International Journal of Business and Social Research, vol.4, no.5, pp. 118-
123. 
Agha, SSSS 2006, ‘Stunning & halal: a review of global practices’, The Halal Journal, 
May+June 2006, pp. 62-64. 
Agriculture and Agri-Food Canada 2011, Global pathfinder report: halal food trends, 
Ottawa, Canada. 
Ahmed, A 2008, 'Marketing of halal meat in the United Kingdom - supermarkets versus 
local shops', British Food Journal, vol. 110, no. 7, pp. 655-670. 
Aida, AA, Che Man, YB, Wong, CMVL, Raha, AR & Son, R 2005, ‘Analysis of raw 
meats and fats of pigs using polymerase chain reaction for halal authentication’, Meat 
Science, vol. 69, no. 1, pp. 47-52. 
Aitelmaalem, H, Breland, P & Reynolds-Zayak, L 2005, Canadian halal meat market 
study, Alberta Agriculture, Food and Rural Development. 
Alam, SS & Sayuti, NM 2011, 'Applying the Theory of Planned Behavior (TPB) in 
halal food purchasing', International Journal of Commerce & Management, vol. 21, no. 
1, pp. 8-20. 
Alhazmi, HKH 2013, New Zealand Muslim consumer attitudes towards purchasing 
halal foods, Masters Dissertation, Auckland University of Technology, Auckland. 
Ali, M.H., Tan, K., & Makhbul, Z 2013, Mitigating halal food integrity risk through 
supply chain integration, paper presented to 14th Asia Pacific Industrial Engineering 
and Management Systems Conference (APIEMS 2013), Cebu, Philippines, 3rd -6th 
December, 2013. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 305 
Ali, MH, Tan, KH, Pawar, K & Makhbul, ZM 2014a, ‘Extenuating food integrity risk 
through supply chain integration: the case of halal food’, Industrial Engineering & 
Management Systems, vol. 13, no. 2, pp. 154-162. 
Ali, MH, Tan, KH, Pawar, K, Makhbul, ZM & Osman, LH 2014b, Valuing Integrity in 
credence quality food supply chain, paper presented to 19th International Symposium 
on Logistics (ISL), Ho Chi Minh City, Vietnam, 6-9 July 2014. 
Alina AR, Norhayati Rafida AR, Syamsul HKMW, Siti Mashitoh A & Yusop MHM 
2013, ‘The academia’s multidisciplinary approaches in providing education, scientific 
training and services to the Malaysian halal industry’, Middle-East Journal of Scientific 
Research 13 (Approaches of Halal and Thoyyib for Society Wellness and Health), pp. 
79-84. 
Alqudsi, SG 2014, ‘Awareness and demand for 100% halal supply chain meat 
products’, Procedia – Social and Behavioral Sciences 130, pp. 167-178. 
Alserhan, BA 2010, 'Islamic branding: a conceptualization of related terms', Brand 
Management, vol. 18, no. 1, pp. 34-49. 
Alvarez, SA, Barney, JB & Douglas AB 2003, ‘Trust and its alternatives’, Human 
Resource Management, vol. 42, no. 4, pp. 393-404. 
Al-Hakim, DL 2006, Collaborative commerce in meat supply chain, paper presented to 
7th Asian Pacific Industrial Engineering and Management Conference, Bangkok, 
Thailand, 17-20 December 2006. 
Al-Halaseh, L & Sundarakani, B 2012, 'Study on quality attributes of halal food supply 
chain', International Journal Logistics Economics and Globalisation, vol. 2, no. 1/2, pp. 
20-34. 
Al-Jallad, N 2008, ‘The concepts of al-halal and al-haram in the Arab-Muslim culture: a 
translational and lexicographical study’, Language Design: Journal of Theoretical and 
Experimental Linguistics, vol. 10, pp. 77-86. 
Al-Mazeedi, HMM 2009, 'Critical control points within the halal food chain', The Halal 
Journal, July + August 2009, pp. 36-37. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 306 
Al-Nahdi, TSM 2008, Invention to patronage halal restaurants among Malaysian 
Muslim - an issue of halal perception, Universiti Sains Malaysia, Pulau Pinang, 
Malaysia. 
Al-Qaradawi, Y 1982, The lawful and the prohibited in Islam, (K. El-Helbawy, MN 
Siddiqui & S. Shujry, Trans), American Trust Publications, Indianapolis. 
Al-Qaradawi, Y 2007, The lawful and the prohibited in Islam, Islamic Book Trust, 
Kuala Lumpur. 
Ambali, AR & Bakar, AN 2013, Halal food and products in Malaysia: people’s 
awareness and policy implications, Intellectual Discourse, vol. 21, no. 1, pp. 7-32. 
Anderson, E & Barton, W 1989, 'Determinants of continuity in conventional industrial 
channel dyads', Marketing Science, vol. 8, no. 4, pp. 310-23. 
Anonymous 2009, 'Australia-MLA halal accredited brand', Farming UK, available at 
http://www.farminguk.com/News/Australia-MLA-Halal-accredited-brand-_10422.html 
(viewed 14/11/2013). 
Anoop, M 1995, 'Opportunism and trust in joint venture relationships: an exploratory 
study and a model', Scandinavian Journal of Management, vol. 11, no. 1, pp. 57-74. 
Ariff, MM 2004, Malaysia, a Hub in the Making for Halal Food?, Ministry of 
International Trade and Industry (MITI), available at: www.miti.gov.my/Halalhub-
new16feb04.html. 
Assadi, D 2003, ‘Do religious influence behaviour? Confronting religious rules and 
marketing concepts’, Cahiers du CEREN, vol. 5, pp. 2-13. 
AT Kearney 2011, Addressing the Muslim market: can you afford not to?, AT Kearney, 
Chicago. 
Aziz, A, Amin, M & Isa, Z 2010, ‘The perception to choose halal cosmetics products: 
an empirical study for Malaysian consumers’, paper presented at the 6th International 
Conference on Business, Management and Economics (ICBME ‟10), 7-9 October, 
Turkey. 
Babbie, ER 2012, The practice of social research, Cengage Learning, Belmont. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 307 
Bahrudin, SSM, Illyas, MI & Desa, MI 2011, Tracking and tracing technology for halal 
product integrity over the supply chain, Bandung. 
Baizuri, B, Zainalabidin, M, Juwaidah, S, Golnaz, R, Amin Mahir, A, Ismail Abd, L & 
Mohd. Ghazali, M 2012, 'Clients' perception towards JAKIM service quality in halal 
certification', Journal of Islamic Marketing, vol. 3, no. 1, pp. 59-71. 
Bakar, A, Lee, R & Rungie, C 2013, ‘The effects of religious symbols in product 
packaging on Muslim consumer responses’, Australasian Marketing Journal (AMJ), 
vol. 21, no. 3, pp. 198-204. 
Barney, J 1991, ‘Firm resources and sustained competitive advantage’, Journal of 
Management, vol. 17, no. 1, pp. 99-120. 
Barriball, KL & White, A 1994, ‘Collecting data using a semi-structured interview: a 
discussion paper’, Journal of Advanced Nursing, vol. 19, no. 2, pp. 328-335.  
Barton, SM 2010, Social and cultural factors that influence the uptake of e-learning: 
case studies in Malaysia, Indonesia, Turkey, Singapore and Australia, RMIT 
University, Melbourne. 
Baškarada, S 2014, ‘Qualitative case study guidelines’, The Qualitative Report, vol. 19, 
no. 40, pp. 1-18. 
Baum, F 2008, The new public health, 3rd edn, Oxford University Press, Oxford. 
Belkhatir, M, Bala, S & Belkhatir, N 2009, Business process re-engineering in supply 
chains examining the case of the expanding halal industry, paper presented to 11th 
International Conference on Enterprise Information Systems, 6-10 May 2009,Milan. 
Benbasat, I, Goldstein, DK & Mead, M 1987, The case research strategy in studies of 
information systems’, MIS Quarterly, vo. 11, no. 3, pp. 369-386. 
Bendali, A 2010, ‘Brands, distribution, Halal certification: Attitude and purchasing 
behaviours of customers from North Africa’, Horizons Study Shoppers 2010, France. 
Bergeaud-Blackler, F 2007, ‘New challenges for Islamic ritual slaughter: a European 
perspective’, Journal of Ethnic and Migration Studies, vol. 33, no. 6, pp. 965-980. 
Blackwell, RD, Miniard, PW & Engel, JF 2001, Consumer Behavior, 9th edn, Harcourt 
College Publishers, Mason, Ohio. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 308 
Blaikie, NWH 2000, Designing social research: the logic of anticipation, Polity Press, 
Blackwell, Cambridge, UK, Malden, MA. 
Blainey, G 1966, The tyranny of distance: how distance shaped Australia's history, Sun 
Books, Melbourne. 
Bloor, M & Wood, F 2006, Keywords in qualitative methods: a vocabulary of research 
concepts, Sage Publications, London. 
Bogdan, R & Biklen, SK 2007, Qualitative research for education: an introduction to 
theories and methods, 5th edn, Pearson, Boston. 
Bohari, AM, Wei Hin, C & Fuad, N 2013, ‘The competitiveness of halal food industry 
in Malaysia: A SWOT-ICT analysis’, Malaysia Journal of Society and Space, vol. 9, 
no. 1, pp. 1-9. 
Boje, DM 2000, ‘Nike corporate writing of academic, business and cultural practices’, 
Management Communication Quarterly, vol. 4, no. 3, pp. 507-516. 
Bonne, K & Verbeke, W 2006, ‘Muslim consumer’s motivations towards meat 
consumption in Belgium: qualitative exploratory insights from means-end chain 
analysis’, Anthropology of Food, vol.5. 
Bonne, K & Verbeke, W 2008, 'Muslim consumer trust in halal meat status and control 
in Belgium', Meat Science, vol. 79, no. 1, pp. 113-123. 
Bonne, K, Vermeir, I & Verbeke, W 2009, 'Impact of religion on halal meat 
consumption decision making in Belgium', Journal of International Food & 
Agribusiness Marketing, vol. 21, no. 1, pp. 5-26. 
Bonne, K, Vermeir, I, Bergeaud-Blackler, F & Verbeke, W 2007, 'Determinants of halal 
meat consumption in France', British Food Journal, vol. 109, no. 5, pp. 367-386. 
Bowen, GA 2009, ‘Document analysis as a qualitative research method’, Qualitative 
Research Journal, vol. 9, no. 2, pp. 27-40. 
Boyce, C & Neale, P 2006, Conducting in-depth interviews: a guide for designing and 
conducting in-depth interviews for evaluation input, Pathfinder International Tool 
Series, Pathfinder International, Watertown, MA. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 309 
Braun, V & Clarke, V 2006, 'Using thematic analysis in psychology', Qualitative 
Research in Psychology, vol. 3, no. 2, pp. 77-101. 
Briner, W, Hastings, C & Geddes, M 1996, Project Leadership, 2nd edn, Gower, 
Aldershot. 
Browne, G 2007, Australian standard for the hygienic production and transportation of 
meat and meat products for human consumption (AS 4696:2007), Food Regulation 
Standing Committee Technical Report Series 3, CSIRO Publishing / Food Regulation 
Standing Committee (FRSC), Victoria, Australia. 
Bruil, R 2010, Halal logistics and the impact of consumer perceptions, University of 
Twente, The Netherlands. 
Bryman, A 2008, Social research methods, 3rd edn, Oxford University Press, Oxford. 
Bryman, A & Bell, E 2007, Business research methods, 2nd edn, Oxford University 
Press, Oxford, NY. 
Bryman, A & Bell, E 2011, Business research methods, 3rd edn, Oxford University 
Press, Oxford, NY. 
Buang, AH & Mahmod, Z 2012, ‘Isu dan cabaran badan pensijilan halal di Malaysia’, 
Jurnal Syariah, vol. 20, no. 3. 
Cai, S, Jun, M &Yang, Z 2010, ‘Implementing supply chain information integration in 
China: the role of institutional forces and trust’, Journal of Operations Management, 
vol. 28, no. 3, pp. 257-268 
Caravella, K 2011, Mimetic, coercive, and normative influences in institutionalization 
of organizational practices: the case of distance learning in higher education, Atlantic 
University, Florida. 
Casey, S 2010, 'Halal: a growing market with a caveat', Poultry World, vol. 164, no. 6, 
pp. 23-23. 
Cavana, R, Delahaye, B & Sekaran, U 2001, Applied business research, Wiley, 
Brisbane. 
Cavaye, ALM 1996, ‘Case study research: a multi-faceted research approach for IS’, 
Information Systems Journal, vol. 6, no. 3, pp. 227-242. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 310 
Ceranic, S & Bozinovic, N 2009, ‘Possibilities and significance of has implementation 
(halal assurance system) in existing quality system in food industry’, Biotechnology in 
Animal Husbandry, vol. 25, no. 3-4, pp. 261-266. 
Chamhuri, N & Batt, PJ 2013, ‘Understanding the relationship between perceived 
quality cues and quality attributes in the purchase of meat in Malaysia’, Journal of 
International Food & Agribusiness Marketing, vol. 25, no. 3, pp. 187-208. 
Chaudhry, S & Razzaque, MA 2015, ‘Religious commitment and Muslim consumers: a 
model to study the consumer decision making process’, in Proceedings of the 2010 
Academy of Marketing Science (AMS) Annual Conference, Springer International 
Publishing, pp. 197-202. 
Chaudry, M & Al-Mazeedi, HMM 2010, 'Animal feed and halal meat: the wicked truth', 
The Halal Journal, January + February 2010, pp. 36-39. 
Chaudry, M & Regenstein, JM 1994, 'Implications of biotechnology and genetic 
engineering for kosher and halal foods', Trends in Food Science & Technology, vol. 5, 
May 1994. 
Chen, JC & Roberts, RW 2010, ‘Towards a More Coherent Understanding of the 
Organization-Society Relationship: A Theoretical Consideration for Social and 
Environmental Accounting Research’, Journal of Business Ethics, vol. 97, no.4, pp. 
651-665. 
Cheng, JH 2011, ‘Inter-organizational relationships and information sharing in supply 
chains’, International Journal of Information Management, vol. 31, no. 4, pp 374-384. 
Che Man, Y, Bojei, J, Sazili, AQ & Abdullah, AN 2007, Malaysia halal hub 
opportunities, paper presented to 4th Asian Livestock & Feed Industry Conference. 
Child, J 1972, ‘Organizational structure, environment and performance: the role of 
strategic choice’, Sociology, vol. 6, no. 1, pp. 1-22. 
Chua, R & Al-Hakim, L 2005, Trust and technology diffusion within the meat supply 
chain: a conceptual framework, paper presented to International Conference on 
Business and Information, Hong Kong, 14-15 July 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 311 
Chua, R 2009, Critical factors affecting trust and technology diffusion within the 
Queensland beef cattle supply chain, University of Southern Queensland, Australia. 
Clarkson, M 1994, A risk based model of stakeholder theory, paper presented to Second 
Toronto Conference on Stakeholder Theory, Toronto: Centre for Corporate Social 
Performance & Ethics, University of Toronto. 
Clarkson, PM 1995, ‘A Stakeholder Framework for Analysing and Evaluating 
Corporate Social Performance’, Academy of Management Review, vol. 20, pp. 92-117. 
Cole, C, Couch, O, Chase, S & Clark, M 2015, Hermeneutic Exploration, Analysis and 
Authority: Phenomenology of Researcher’s Emotions and Organisational Trust, paper 
presented at 14th European Conference on Research Methods 2015, 11-12 June, 
University of Malta, Valetta. 
Commonwealth of Australia 2012, Australia in the Asian Century, Australian 
Government White Paper, available at http://www.murdoch.edu.au/ALTC-
Fellowship/_document/Resources/australia-in-the-asian-century-white-paper.pdf. 
Costello, AB & Osborne, JW 2005, ‘Best practises in exploratory factor analysis: four 
recommendations for getting the most from your analysis’, Practical Assessment, 
Research and Evaluation, vol. 10, pp. 1-9. 
Creswell, JW & Clark, VLP 2007, Designing and conducting mixed methods research 
Sage, Thousand Oaks, CA. 
Creswell, JW 2003, Research design: qualitative, quantitative and mixed methods 
approaches, 2nd edn, Sage, Thousand Oaks, CA. 
Creswell, JW 2009, Research design: qualitative, quantitative and mixed methods 
approaches, 3rd edn, Sage, Thousand Oaks, CA. 
Creswell, JW 2011, ‘Controversies in mixed methods research’, The Sage handbook of 
qualitative research, vol. 4, pp. 269-284. 
Creswell, JW 2013, Research design: qualitative, quantitative and mixed methods 
approaches, 4th edn, Sage, Thousand Oaks, CA. 
Danesh, MMS, Chavosh, A & Nahavandi, M 2010, ‘Comparative analysis of the 
Muslims' and non- Muslims' satisfaction with Halal products’, paper presented at the 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 312 
Advanced Management Science (ICAMS), 2010 IEEE International Conference, 9-11 
July, Chengdu, China. 
Darke, P, Shanks, G & Broadbent, M 1998, ‘Successfully completing case study 
research: combining rigour, relevance and pragmatism’, Information Systems Journal, 
vol. 8, no. 4, pp. 273-289. 
Davidson, A, Schroder, MJA & Bower, JA 2003, ‘The importance of origin as a quality 
attribute for beef: results from a Scottish consumer survey’, International Journal of 
Consumer Studies, vol. 27, no. 2, pp. 91-98. 
Davis, D & Cosenza, R 1988, Business research for decision making, 2nd edn, PWS-
Kent Publishing Company, Boston, MA. 
Deegan, C 2002, ‘The Legitimizing Effect of Social and Environmental Disclosures - A 
Theoretical Foundation’, Accounting, Auditing & Accountability Journal, vol. 15, no. 3, 
pp. 282-311. 
Deegan, C 2009, Financial Accounting Theory, 3rd edition, McGraw-Hill Book 
Company, Sydney. 
Deegan, C 2011, Financial Accounting Theory, 3rd edition (reprint), McGraw-Hill Book 
Company, Sydney. 
Deegan, C & Blomquist, C 2006, ‘Stakeholder Influence on Corporate Reporting: An 
Exploration of the Interaction between WWF Australia and the Australian Minerals 
Industry’, Accounting, Organisations and Society, vol. 31, vol. 4-5, pp. 343-372. 
Delbufalo, E 2012, ‘Outcomes of inter-organisational trust in supply chain 
relationships: a systematic literature review and a meta-analysis of empirical evidence’, 
Supply Chain Management: An International Journal, vol. 17, no. 4, pp. 377-402. 
deMarrias, K 2004, 'Qualitative interview studies: learning through experience', in 
deMarrias K & Lapan SD (eds), Foundations for research: methods for inquiry in 
education and the social sciences, Lawrence Erlbaum, Mahwah, NJ, pp. 51-68. 
Denolf, JM, Trienekens, JH, van der Vorst, JGAJ & Omta, SWF 2015, ‘The role of 
governance structures in supply chain information sharing’, Journal of Chain and 
Network Science, vol. 15, no. 1, pp. 83-89. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 313 
Denscombe, M 2010, The good research guide: for small-scale social research 
projects, 4th edn, Open University Press, Maidenhead, England 
Denzin, NK & Lincoln, YS 2000, ‘The discipline and practice of qualitative research’, 
Handbook of Qualitative Research, vol. 2, pp. 1-28. 
Denzin, NK & Lincoln, YS 2005, ‘Introduction: the discipline and practice of 
qualitative research’, in N. K. Denzin & Y. S. Lincoln (eds.), The Sage handbook of 
qualitative research, 3rd edn, pp. 1-32, Sage, Thousand Oaks, CA. 
Department of Agriculture, 2000, ‘From plate to paddock - turning the tables: 
consumer-driven demands on global food chains and implications for Australia’, 
Commonwealth of Australia, Canberra. 
Department of Agriculture, Fisheries and Forestry (DAFF) 2013, Australian food 
statistics 2012-2013, Commonwealth of Australia, Canberra. 
Department of Standards Malaysia 2009, MS1500:2009. Halal food – production, 
preparation, handling and storage – general guidelines (second revision), SIRIM QAS 
International, Malaysia. 
Department of Standards Malaysia 2010, MS2400-1:2010. Halalan-toyyiban assurance 
pipeline – part 1: management system requirements for transportation of goods and/or 
cargo chain services, SIRIM QAS International, Malaysia. 
Diamond, E 2002, ‘The kosher lifestyle: religious consumerism and suburban orthodox 
Jews’, Journal of Urban History, vol. 28, no. 4, pp. 488-502. 
DiMaggio, PJ & Powell, WW 1983, 'The iron cage revisited: institutional isomorphism 
and collective rationality in organizational fields', American Sociological Review, vol. 
48, no. 2, pp. 147-160. 
Dimitris, F, Ioannis, M & Basil, M 2006, 'Traceability data management for food 
chains', British Food Journal, vol. 108, no. 8, pp. 622-633. 
Dollah, A, Yusoff, MYZM & Ibrahim, NJ 2012, Halal concept according to abu 
mansur al-maturidi: a thematic study, paper presented to International Halal Conference 
(INHAC 2012), Kuala Lumpur, Malaysia 4-5 September 2012. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 314 
Donaldson, T & Preston, LE 1995, 'The stakeholder theory of the corporation: concepts, 
evidence, and implications', The Academy of Management Review, vol. 20, no. 1, pp. 
65-91. 
Donalek, J 2004, ‘Phenomenology as a qualitative research method’, Urologic Nursing, 
vol. 23, pp. 349-354. 
Dowling, M 2007, ‘From Husserl to van Manen. A review of different 
phenomenological approaches’, International Journal of Nursing Studies, vol. 44, no. 1, 
pp. 131-142. 
Doyle, L, Brady, AM & Byrne, G 2009, ‘An overview of mixed methods research’, 
Journal of Research in Nursing, vol. 14, no. 2, pp. 175-185. 
Dugan, B 1994, ‘Religion and food service’, Cornell Hotel and Restaurant 
Administration Quarterly, vol. 35, no. 6, pp.80-85. 
Dzulkifly, MH 2012, ‘An update on the progress and advances in halal research & 
development’, PowerPoint presentation, retrieved from: 
https://azkahalal.files.wordpress.com/2012/03/d1dr-dzulkifly-kuwait-rnd-presentation-
march-2012.pdf. 
Easterby-Smith, M, Thorpe, R & Lowe, A 2002, Management research, SAGE 
Publication, London. 
Ebaugh, HR 2002, ‘Presidential address 2001: return of the sacred: reintegrating 
religion in the social sciences’, Journal for the Scientific Study of Religion, vol. 41, pp. 
385-395. 
EBLEX 2013, The halal meat market: specialist supply chain structures and consumer 
purchase and consumption profile in England, special report by EBLEX and 
Agriculture and Horticulture Development Board, Warwickshire, available at 
http://www.eblex.org.uk/wp/wp-
content/uploads/2013/05/p_cp_eblex_halal_meat_final_111110.pdf. 
Edmondson, AC & McManus SE 2007, ‘Methodological fit in management field 
research’, Academy of Management Review, vol. 32, no. 4, pp. 1155-1179. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 315 
Eliasi, JR 2002, ‘Kosher and halal: religious observances affecting dietary intakes’, 
Journal of the American Dietetic Association, vol. 102, no. 7, pp. 911-913. 
Erlandson, DA, Harris, EL, Skipper, BL & Allen SD 1993, ‘Doing Naturalistic Inquiry: 
A Guide to Methods’, SAGE, Newbury Park. 
Esfahani, AN & Shahnazari, A 2013, ‘Designing halal and pure food model by 
emphasizing consumer behavior management’, Journal of Basic and Applied Scientific 
Research, vol. 3, no. 2, pp. 574-578. 
Esso, N & Dibb, S 2004, ‘Religious contrasts in consumer decision behavior’, 
European Journal of Marketing, vol. 28, no. 5, pp. 36-53. 
Evans, A 2007, 'At the cross-roads', The Halal Journal, May + June 2007, pp. 14-15. 
Farahani, RZ, Rezapour, S, Drezner, T & Fallah, S 2014, ‘Competitive supply chain 
network design: an overview of classifications, models, solution techniques and 
applications’, Omega, vol. 45, pp. 92-118. 
Fariza, U 2007, ‘From halal to haram’ Forward, May edition, p. 40. 
Farouk, AE, Batcha, MF, Greiner, R, Salleh, HM, Salleh, MR & Sirajudin, AR 2006, 
‘The use of a molecular technique for the detection of porcine ingredients in the 
Malaysian food market’, Saudi Medical Journal, vol. 27, no. 9, pp. 1397-1400. 
Farouk, MM 2013, ‘Advances in the industrial production of halal and kosher red 
meat’, Meat Science, vol. 95, no. 2013, pp. 805-820. 
Fidel, R 2008, ‘Are we there yet?: mixed methods research in library and information 
science’, Library & Information Science Research, vol. 30, no. 4, pp. 265-272. 
Field, PA & Morse, JM, 1985, Nursing research: the application of qualitative 
approaches, Aspen, Rockville, MD. 
Fikru, MG 2014, ‘Firm Level Determinants of International Certification: Evidence 
from Ethiopia’, World Development, vol. 64, pp. 286-297. 
Fikru, MG 2014, ‘International certification in developing countries: The role of 
internal and external institutional pressure’, Journal of Environment Management, vol. 
144, pp. 286-296. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 316 
Fischer, C 2013, ‘Trust and communication in European agri-food chains’, Supply 
Chain Management: An International Journal, vol. 18, no. 2, pp. 208-298. 
Fischer, J 2010, ‘Halal sanitised: health and science in a globalised religious market’, 
Tidsskrift for Islamforskning – Sharia i praksis. Fatwa, forbrug og feminisme, p. 1. 
Fisher, RP 1995, ‘Interviewing victims and witnesses of crime’, Psychology, Public 
Policy, and Law, vol. 1, no. 4, pp. 732-764. 
Fitzgerald, G, Hirschheim, R, Mumford E, Wood-Harper, AT 1985, ‘Information 
systems research methodology: an introduction to the debate’, Mumford, E (ed.), 
Research methods in information systems, Elsevier Science Publishers, New York, pp. 
3–12. 
Fitzpatrick, P 2012, Positivism vs interpretivist approach, Edinburgh Napier Research 
Module, available at http://fitzpt1.wordpress.com/2012/10/19/positivism-vs-
interpretivist-approach/. 
Fletcher, S, Buetre, B & Morey, K 2009, The value of the red meat industry to 
Australia, ABARE, Commonwealth of Australia, Canberra. 
Flick, U 2014, An introduction to qualitative research, Sage, London. 
Fredriksson, A & Liljestrand, K 2014, ‘Capturing food logistics: a literature review and 
research agenda’, International Journal of Logistics Research and Applications, (ahead-
of-print), pp. 1-19. 
Freeman, RE & Liedtka, J 1997, ‘Stakeholder capitalism and the value chain’, 
European Management Journal, vol. 15, no. 3, pp. 286-296. 
Freeman, RE, Wicks, AC & Parmar, B 2004, 'Stakeholder theory and the corporate 
objective revisited', Organization Science, vol. 15, no. 3, pp. 364-369. 
Frooman, J 2010, ‘The Issue Network: Reshaping the Stakeholder Model’, Canadian 
Journal of Administrative Sciences, vol. 27, no. 2, pp. 161-173. 
Gadamer, HG 1976, Philosophical Hermeneutics, University of California Press, 
California. 
Ganesan, S & Hess, R 1997, 'Dimensions and levels of trust: implications for 
commitment to a relationship', Marketing Letters, vol. 8, no. 4, pp. 439-48. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 317 
Gerson, K., & Horowitz, R. (2002) ‘Observation and interviewing: options and choices 
in qualitative research’, Qualitative Research in Action, 199-224. 
Ghauri, P.N. & Grønhaug, K. (2005), Research methods in business studies: a practical 
guide, Financial Times Prentice‐Hall, London. 
Ghosh, A & Fedorowicz, J 2008, ‘The role of trust in supply chain governance’, 
Business Process Management Journal, vol. 14, no. 4, pp. 453-470. 
Gibbs, G & Flick, U 2007, Analyzing qualitative data, The Sage qualitative research kit, 
Sage, London. 
Given, LM 2008, The Sage encyclopaedia of qualitative research methods, vols 1 & 2, 
Sage, Thousand Oaks, CA. 
Glaser, BG & Strauss, AC 1967, The discovery of grounded theory: strategies for 
qualitative research, Aldine, New York. 
Glover, JL, Champion, D, Daniels, KJ & Dainty AJD 2014, ‘An institutional theory 
perspective on sustainable practices across the dairy supply chain’, International 
Journal of Production Economics, vol. 152, pp. 102-111. 
Golafshani, N 2003, ‘Understanding reliability and validity in qualitative research’, The 
Qualitative Report, vol. 8, no. 4, pp. 597-607, Retrieved at: 
http://www.nova.edu.ssss/QR/QR8-4/golafshani.pdf. 
Golnaz, R, Zainalabidin, M & Mad Nasir, S 2012, 'Non-Muslim consumers' 
understanding of halal principles in Malaysia', Journal of Islamic Marketing, vol. 3, no. 
1, pp. 35-46. 
Golnaz, R, Zainalabidin, M, Mad Nasir, S & Eddie Chiew, FC 2010, 'Non-Muslims' 
awareness of halal principles and related food product in Malaysia', International Food 
Research Journal, vol. 17, pp. 667-674. 
Gorman, GE & Clayton, P 2005, Qualitative research for the information professional: 
a practical handbook, 2nd edn, Facet, London. 
Grandin, T 2010, ‘Auditing animal welfare at slaughter plants’, Meat Science, vol. 86, 
no. 1, pp. 56-65. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 318 
Grant, RM 1996, ‘Toward a knowledge-based theory of the firm’, Strategic 
Management Journal (Winter Special Issue), vol. 17, pp. 109-122. 
Greene, JC & Caracelli, VJ 2003, ‘Making paradigmatic sense of mixed method 
practise’, in A Tashakkori & C Teddlie (eds), Handbook of Mixed Methods in Social & 
Behavioral Research, SAGE Publications, Thousand Oaks. 
Grudgings, S & Leong, T 2014, Competing halal standards leave food industry with 
indigestion, Reuters US Edition, available at 
http://www.reuters.com/article/2014/06/15/uk-food-halal-idUSKBN0EQ15N20140615. 
Grunert, KG 2005, ‘Food quality and safety: consumer perception and demand’, 
European Review of Agricultural Economics, vol. 32, no. 3, pp. 369-391. 
Gualandris, J & Kalchschmidt, M 2014, ‘Customer pressure and innovativeness: Their 
role in sustainable supply chain management’, Journal of Purchasing and Supply 
Management, vol. 20, no. 2, pp. 92-103.  
Guba, E & Lincoln, YS 1989, Fourth Generation Evaluation, SAGE, Newbury Park 
Gubrium, JF, Holstein, JA, Marvasti, AB & McKinney KD 2012, The Sage handbook of 
interview research: the complexity of the craft, Sage, London. 
Guillen, MF 2002, 'Structural inertia, imitation and foreign expansion: South Korean 
firms and business groups in China, 1987-1997', Academy Management Journal, vol. 
45, no. 3, pp. 509-525. 
Gulati, R 1995, 'Does familiarity breed trust? the implications of repeated ties for 
contractual choice in alliances', The Academy of Management Journal, vol. 38, no. 1, 
pp. 85-112. 
Gundlach, G & Cannon, J 2010, 'Trust but verify? The performance implications of 
verification strategies in trusting relationships', Journal of the Academy of Marketing 
Science, vol. 38, no. 4, pp. 399-417. 
Guntalee, R & Unahannda, S 2005, ‘Needs, behaviour and attitudes of people in United 
Arab Emirates towards consuming Thai-halal packaged food’, The Business Review, 
Cambridge, vol.4, p. 274. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 319 
Gutman, BN 1999, ‘Ethical eating: applying the kosher food regulatory regime to 
organic food’, The Yale Law Journal, vol. 108, no. 8, pp. 2351-2384. 
Hair, JF, Money, AF, Samouel, P & Page, M 2007, Research methods for business, 
John Wiley & Sons Ltd, Chichester, West Sussex. 
Halal Journal 2009, 'Halal Meat Imports in GCC countries', The Halal Journal, May + 
June 2009, pp. 40-42. 
Hald, KS, Cordón, C & Vollmann, TE 2009, 'Towards an understanding of attraction in 
buyer–supplier relationships', Industrial Marketing Management, vol. 38, no. 8, pp. 
960-70. 
Halim, MAA & Salleh, MMM 2012, ‘The possibility of uniformity on halal standards 
in organization of Islamic countries (OIC) country’, World Applied Sciences Journal 17 
(Towards the traceability of halal and thoyyiban application), pp. 6-10. 
Halldorson, A & Aastrup, J 2003, ‘Quality criteria for qualitative inquiries in logistics’, 
European Journal of Operational Research, vol. 144, pp. 321-332. 
Hamdan, H, Issa, ZM, Abu, N & Jusoff, K 2012, 'Purchasing decisions among Muslim 
consumers of processed halal food products', Journal of Food Products Marketing, vol. 
19, no. 1, pp. 54-61. 
Hang, JW 2013, Managing Order Fulfilment Disruptions: A Multiple Case Study of 
Café Operations in Melbourne, PhD Dissertation, RMIT University, Melbourne. 
Hanzaee, KH & Ramezani, MR 2011, ‘Intention to halal products in the world markets’, 
Interdisciplinary Journal of Research in Business, vol. 1, no. 5, pp. 35-46. 
Haque, S 2011, Climate Change-Related Corporate Governance Disclosure Practices: 
Evidence from Australia, PhD Dissertation, RMIT University. 
Harrison, A & van Hoek, R 2005, Logistics management and strategy, 2nd edn, Prentice 
Hall, England. 
Harrison, RL & Reilly, TM 2011, ‘Mixed methods designs in marketing research’, 
Qualitative Market Research: An International Journal, vol. 14, no. 1, pp. 7-26. 
Hashim, AH & Othman, MN 2011, Halal food consumption: a comparative study 
between Arab Muslims and non-Arab Muslim consumers in Malaysia, paper presented 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 320 
at Australian and New Zealand Marketing Academy (ANZMAC) Conference, Perth, 
Australia, November, available at: 
http://anzmac.org/conference/2011/Papers%20by%20Presenting%20Author/Hashim,%
20Azura%20Hanim%20Paper%20359.pdf. 
Hassan, H & Bojei, J 2011, 'The influences of religious attributes of halal products on 
export marketing strategy: preliminary findings', Journal for Global Business 
Advancement, vol. 4, no. 2, pp. 181-191. 
Haunschild, P & Miner, A 1997, ‘Modes of interorganizational imitation: the effects of 
outcome salience and uncertainty’, Administrative Science Quarterly, vol. 42, no. 3, pp. 
472-500. 
Havinga, T 2010, ‘Regulating halal and kosher foods: different arrangements between 
stat, industry and religious actors’, Erasmus Law Review, vol. 3, no. 4, pp. 241-255. 
Hayati, AT, Khairul Anuar, MA & Khairur Rijal, J. 2008, ‘Quality assurance in halal 
food Manufacturing in Malaysia: a preliminary study’, Proceedings of International 
Conference on Mechanical & Manufacturing Engineering, Johor Bahru, Malaysia, pp. 
1-5. 
Hayman P, Rickards L, Eckard R & Lemerle D 2012, ‘Climate change through the 
farming systems lens: challenges and opportunities for farming in Australia’. Crop and 
Pasture Science vol. 63, pp. 203-214. 
HDC Vibe, 2008, ‘2008 reflections and looking forward to the future’, Kuala Lumpur, 
available at http://knowledge.hdcglobal.com/en/docs/49.pdf. 
Healy, M & Perry, C 2000, ‘Comprehensive criteria to judge validity and reliability of 
qualitative research within the realism paradigm, Qualitative Market Research, vol. 3, 
no. 3, pp. 118. 
Heide, JB 1994, ‘Interorganizational governance in marketing channels’, Journal of 
Marketing, vol. 58, pp. 71-85. 
Heide, JB & John, G 1990, 'Alliances in industrial purchasing: the determinants of joint 
action in buyer-supplier relationships', Journal of Marketing Research, vol. 27, no. 1, 
pp. 24-36. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 321 
Hesse-Biber, SN & Leavy, P 2011, The practice of qualitative research, 2nd edn., SAGE 
Publications, Thousand Oaks, California.  
Hesse-Biber, SN & Leavy, P 2006, The practice of qualitative research, Sage, 
Thousand Oaks, CA. 
Hishamuddin, A 2007, Community participation and empowerment: an approach for 
JAKIM halal verification and feedback mechanism, Masters Dissertation, UiTM 
(MARA University of Technology), Shah Alam, Malaysia. 
Hopkins, W 2000, ‘Quantitative research design’, Internet Society for Sport Science, 
available at http://www.sportsco.org/jour/001/wghdesign.html. 
Hopkins, W, Marshall, S, Batterham, A & Hanin, J 2009, ‘Progressive statistics for 
studies in sports medicine and exercise science’, Medicine+ Science in Sports+ 
Exercise, vol. 41, no. 1, p. 3. 
Horchner, PM & Pointon, AM 2011, ‘HACCP-based program for on-farm food safety 
for pig production in Australia’, Food Control, vol. 22, no. 2011, pp. 1674-1688. 
Horchner, PM, Brett, D, Gormley, B, Jenson, I & Pointon, AM 2006, ‘HACCP-based 
approach to the derivation of an on-farm food safety program for the Australian red 
meat industry’, Food Control, vol. 17, no. 2006, pp. 497-510. 
Hsiao, HI, Vorst, JVD & Omta, SWF 2006, 'Logistics outsourcing in food supply chain 
networks: theory and practices', in J Bijman, SWF Omata, JH Trienekens, JHM 
Wijnands & EFM Wubben (eds), International agri-food chains and networks: 
management and organization, Wageningen Academic Publishers, Wageningen, The 
Netherlands, pp. 135-150.  
Huang, X, Gattiker, TF & Schroeder, RG 2010, ‘Do competitive priorioties frive 
adoption of electric commerce applications? Testing the contingency and institutional 
views’, Journal of Supply Chain Management, vol. 46, no. 3, pp. 57-69. 
Hugos, M 2006, Essentials of supply chain management, 2nd edn, Wiley, New York. 
Iberahim, H, Kamaruddin, R & Shabudin, A 2012, Halal development system: The 
institutional framework, issues and challenges for halal logistics, paper presented at 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 322 
2012 IEEE Symposium on Business, Engineering and Industrial Applications (ISBEIA), 
pp. 760-765. 
Ibrahim, O, Melatu Samsi, SZ & Ahmad, MF 2010, Halal business corporate social 
responsibility, paper presented to International University Social Responsibility 
Conference + Exhibition 2010 (IUSRCE 2010 + 2nd USRIC 2010), Kuala Lumpur, 
Malaysia, 5-6 October 2010, available at http://mmu-
my.academia.edu/SitiZakiahMelatuSamsi/Papers/313294/Halal_Business_Corporate_S
ocial_Responsibility. 
Ik-Whan, GK & Taewon, S 2005, 'Trust, commitment and relationships in supply chain 
management: a path analysis', Supply Chain Management: An International Journal, 
vol. 10, no. 1, pp. 26-33. 
Imarat Consultants 2012, An overview of the global halal market, PowerPoint 
presentation, retrieved from: 
http://www.halalrc.org/images/Research%20Material/Presentations/overview%20of%2
0global%20halal%20market.pdf. 
Islam, MA 2009, Social and Environmental Reporting Practises of Organisations 
Operating in, or Sourcing Products from, a Developing Country: Evidence from 
Bangladesh, PhD Dissertation, RMIT University. 
Islam, MA & Deegan, C 2008, ’Motivations for an Organisation Within a Developing 
Country to Report Social Responsibility Information: Evidence from Bangladesh’, 
Accounting, Auditing and Accountability Journal, vol. 21, no. 6, pp. 850-874. 
Jaafar, HS, Endut, IR, Faisol, N & Omar, EN 2011, Innovation in logistics services: 
halal logistics, paper presented to 16th International Symposium on Logistics (ISL), 
Berlin, Germany, 10-13 July. 
Jacelon, CS & O’Dell, KK 2005, ‘Case and grounded theory as qualitative research 
methods’, Urologic Nursing, vol. 25, pp. 49-52. 
Jackson, M 2001, Demand for halal, available at www.bbc.co.uk/muslimfest (viewed 
18 January 2014). 
Japar Khan, FJM 2008, 'Halal traceability: the assurance of safety, quality and 
authenticity', The Halal Journal, May + June 2008, pp. 46-47. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 323 
Jennings, PD & Zandbergen, PA 1995, 'Ecologically sustainable organizations: an 
institutional approach', Academy Management Review, vol. 20, pp. 1015-1052. 
Jie, F & Parton, K 2009, ‘The need for improved skills in the Australian meat industry’, 
International Review of Business Research Papers, vol. 5, no. 4, pp. 257-269. 
Jie, F 2008, Supply chain analysis of the Australian beef industry, University of Sydney, 
Sydney. 
John, I & Soha Abdollah, R 2011, 'UAE consumer concerns about halal products', 
Journal of Islamic Marketing, vol. 2, no. 3, pp. 274-283. 
Jonathan, AJW & Jonathan, L 2011, 'The challenges of Islamic branding: navigating 
emotions and halal', Journal of Islamic Marketing, vol. 2, no. 1, pp. 28-42. 
Kabir, S 2014, Does Australia overlook a potential trade opportunity?, paper presented 
to Australian Conference of Economists (ACE), Hobart, Tasmania, 1-4 July, 2014. 
Kamal, Y 2013, Corporate Social and Environment-related Governance Disclosure 
Practices in the Textile and Garments Industry: Evidence from Bangladesh, PhD 
Dissertation, RMIT University. 
Kamaruddin, R, Iberahim, H & Shabudin, A 2012, 'Willingness to pay for halal 
logistics: the lifestyle choice', Procedia - Social and Behavioral Sciences, vol. 50, no. 
2012, pp. 722-729. 
Kamaruzaman, KA 2006, ‘European retailers go halal’, The Halal Journal, May + June 
2006, pp.34-35. 
Kamaruzaman, KA 2007, ‘Three biggest South African halal certification bodies agree 
on one standard’, The Halal Journal, May + June 2007, pp. 66. 
Kauppi, K 2013, ‘Extending the use of institutional theory in operations and supply 
chain management research: Review and research suggestions’, International Journal of 
Ooperations and Production Management, vol. 33, no. 10, pp.1318-1345. 
Ke, W, Liu, H, Wei, KK, Gu, J & Chen, H 2009, ‘How do mediated and non-mediated 
power affect electronic supply chain management system adoption? The mediating 
effects of trust and institutional pressures’, Decision Support Systems, vol. 46, no. 2009, 
pp.839-851. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 324 
Kelly, PJ, 2005, ‘Practical suggestions for community interventions using participatory 
action research’, Public Health Nursing, vol. 22, pp. 65-73. 
Kembro, J & Naslund, D 2014, ‘Information sharing in supply chains, myth or reality? 
A critical analysis of empirical literature’, International Journal of Physical 
Distribution & Logistics Management, vol. 44, no. 3, pp. 179-200. 
Ketchen Jr, DJ & Hult, GTM 2007, ‘Toward greater integration of insights from 
organization theory and supply chain management’, Journal of Operations 
Management, vol. 25, pp. 455-458. 
Ketokivi, MA & Schroeder, RG 2004, ‘Strategic, structural contingency and 
institutional explanations in the adoption of innovative manufacturing practices’, 
Journal of Operations Management, vol. 22, no. 1, pp. 63-89. 
Khan, N 2009, Special report: halal logistics, available at 
www.arabiansupplychain.com/article-385-special-report-halal-logistics/ (viewed 
19/09/2011). 
Khatri, Y & Collins, R 2007, ‘Impact and status of HACCP in the Australian meat 
industry’, British Food Journal, vol. 109, no. 5, pp. 343-354. 
Klein, HK & Myers, MD 1999, ‘A set of principles for conducting and evaluating 
interpretive field studies in information systems’, MIS Quarterly, vol. 23, no. 1, pp. 67-
94. 
Knott, M 2009, 'Wholly halal', Food Manufacture, vol. 84, no. 6, pp. 31-32. 
Knudson, WA 2006, Market opportunities for meat goats, Product Center Michigan 
State University, available at 
http://www.productcenter.msu.edu/documents/goatmeat.pdf.  
Kuhn, TS 1962, The structure of scientific revolutions, University of Chicago Press, 
Chicago. 
Kvale, S 1996, Interviews: an introduction to qualitative research interviewing, Sage, 
Thousand Oaks, CA. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 325 
Kwon, I-WG & Suh, T 2004, 'Factors Affecting the level of trust and commitment in 
supply chain relationships', Journal of Supply Chain Management, vol. 40, no. 2, pp. 4-
14. 
Lada, S, Tanakinjal, GH & Amin, H 2009, ‘Predicting intention to choose halal 
products using theory of reasoned action’, International Journal of Islamic and Middle 
Eastern Finance and Management, vol. 2, no. 1, pp.66-76. 
Laldin, MA 2006, Islamic law – an introduction, Research Centre – International 
Islamic University Malaysia, Kuala Lumpur. 
Lam, Y & Alhashmi, S 2008, 'Simulation of halal food supply chain with certification 
system: a multi-agent system approach intelligent agents and multi-agent systems', in T 
Bui, T Ho & Q Ha (eds), Computer science, Springer Berlin / Heidelberg, vol. 5357, pp. 
259-266. 
Larson, A 1992, 'Network dyads in entrepreneurial settings: a study of the governance 
of exchange relationships', Administrative Science Quarterly, vol. 37, no. 1, pp. 76-104. 
Lavassani, KM & Movahedi, B 2010, Critical analysis of the supply chain management 
theories: toward the stakeholder theory, paper presented to POMS 21st Annual 
Conference, Vancouver, Canada, 7-10 May 2010. 
Lawrance, DF 2001, Basics of supply chain management, Serious on resource 
management, St Louis Press/APICS. 
Lawrence TB & Suddaby, R 2006, ‘Institutions and Institutional Work’, The SAGE 
Handbook of Organization Studies Second Edition, in SR Clegg, T Lawrence and WR 
Nord (eds), PP. 215-254, SAGE. 
Lazarova, R 2010, ‘Consumer’s perception of food quality and its relation to the choice 
of food’, Masters Dissertation, Department of Marketing and Statistics, 
Handelshojskolen, Aarhus Univeristet. 
Le Gal, PY, Lyne, PWL, Meyer, E & Soler, LG 2008, 'Impact of sugarcane supply 
scheduling on mill sugar production: a South African case study', Agricultural Systems, 
vol. 96, no. 1-3, pp. 64-74. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 326 
Leedy, PD & Ormrod, JE 2005, Practical research: planning and design, 8th edn 
Prentice Hall, Upper Saddle River, NJ. 
Lever, J & Miele, M 2012, ‘The growth of halal meat markets in Europe: an exploration 
of the supply side theory of religion’, Journal of Rural Studies, pp. 1-10. 
Li, Y, Zhao, X, Shi, D & Li, Y 2014, ‘Governance of sustainable supply chains in the 
fast fashion industry’, European Management Journal, vol 32, pp. 823-836. 
Liang, H, Safar, N, Hu, Q & Xue, Y 2007. ‘Assimilation of enterprise systems: the 
effect of institutional pressures and the mediating role of top management’, MIS 
Quarterly, vol. 31, no. 1, pp. 59-87. 
Lincoln, YS & Guba, EG, 1985, Naturalistic inquiry, SAGE Publications, Beverly 
Hills, California. 
Lincoln, YS & Guba, EG 1994, ‘Competing in qualitative research’, in N K Denzin, and 
YS Lincoln (eds.), Handbook of qualitative research, Sage, Thousand Oaks, CA, pp. 
105-116. 
Lindgreen, A. 2003, ‘Trust as a valuable strategic variable in relationship marketing: 
different types of trust and their implementation’, British Food Journal, vol. 105, no. 6, 
pp. 310-328. 
Linehan, V, Thorpe, S, Gunning-Trant, C, Heyhoe, E, Harle, K, Hormis, M & Harris-
Adams, K. 2013, Global food production and prices to 2050, paper presented to43rd 
ABARES Outlook conference, 5-6 March 2013, Canberra. 
Liu, H, Ke, W, Wei, KK, Gu, J & Chen, H 2010, ‘The role of institutional pressures and 
organizational culture in the firm’s intention to adopt internet-enabled supply chain 
management systems, Journal of Operations Management, vol. 28, no. 2010, pp. 372-
384. 
Lobb, A, Mazzocchi, M & Traill, B 2007, ‘Modelling risk perception and trust in food 
safety information within the theory of planned behaviour’, Food Quality and 
Preference, vol. 18, no. 2, pp. 384-395. 
Lodhi, A-u-H 2009, Understanding halal food supply chain, HFRC UK Ltd, London. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 327 
Long, T & Johnson, M 2000, ‘Rigour, reliability and validity in qualitative research’, 
Clinical Effectiveness in Nursing, vol. 4, no. 1, pp. 30-37. 
Lovell, C 2006, 'So you want to… slaughter kosher or halal poultry?', Poultry World, 
vol. 160, no. 12, pp. 32-33. 
Lu, H, Trienekens, JH & Omta, SWF 2006, 'Does guanxi matter for vegetable supply 
chains in China? A case study approach', in J Bijman, SWF Omta, JH Trienekens, JHM 
Wijnands & EFM Wubben (eds), International agri-food chains and networks: 
management and organization, Wageningen Academic Publishers, Wageningen, The 
Netherlands, pp. 31-47. 
Mainardes, EW, Alves, H & Raposo, M 2011, ‘Stakeholder theory: issues to resolve’, 
Management Decision, vol. 49, no. 2, pp. 226‐252. 
March, JG & Olsen, JP 1989, Rediscovering institutions: the organizational basis of 
politics, Free Press, New York. 
Margolis, JD & Walsh, JP 2003, ‘Misery Loves Companies: Rethinking Social 
Initiatives by Business;, Administrative Science Quarterly, vol. 48, pp. 268-305. 
Mariam, A.L. 2006, Current issues on halal food, PowerPoint presentation, available at: 
http://www.mift.org.my/Current%20Issues%20in%20Halal%20Food.ppt. 
Markman, C, Darkow, I & Gracht, HVD 2012, ‘ A Delphi-based risk analysis – 
Identifying and assessing future challenges for supply chain security in a multi-
stakeholder environment’, Technological Forecasting & Social Change, vol. 80, no. 
2013, pp. 1815-1833. 
Marshall, C & Rossman, GB 1989, 'Designing qualitative research’ Sage, Newbury 
Park, CA. 
Martin, X, Swaminathan, A & Mitchell, W 1998, 'Organizational evolution in the 
interorganizational environment: Incentives and constraints on international expansion 
strategy', Administrative Science Quarterly, vol. 43, no. 3, pp. 566-581. 
Marzuki, SZS 2012, Understanding restaurant managers' expectations of halal 
certification in Malaysia, University of Canterbury, New Zealand. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 328 
Marzuki, SZS, Hall, CM & Ballantine, PW 2012a, 'Restaurant managers and halal 
certification in Malaysia’, Journal of Foodservice Business Research, vol. 15, no. 2, pp. 
195-214. 
Marzuki, SZS, Hall, CM & Ballantine, PW 2012b, 'Restaurant managers' perspectives 
on halal certification', Journal of Islamic Marketing, vol. 3, no. 1, pp. 47-58. 
Mason, J 2002, Qualitative researching, Sage, London. 
Mayan, MJ 2009, Essentials of qualitative inquiry, Left Coast Press, Walnut Creek, 
California. 
McAuley, J 1985, ‘Hermeneutics as a Practical Research Methodology in Management, 
Management Education and Development, vol. 16, no. 3, pp. 292-299. 
McCaffree, J 2002, ‘Dietary restrictions of other religions, Journal of The American 
Dietetic Association, vol. 102, no. 7, p. 912. 
McDaniel, SW & Burnett, JJ 1990, ‘Consumer religiosity and retail store evaluative 
criteria’, Journal of the Academy of Marketing Science, vol. 18, no. 2, pp. 101-112. 
McDermott, A, Saunders, C, Zellman, E, Hope, T & Fisher, A 2008, New Zealand 
agribusiness: structure, conduct and performance. Sheep meat: the key elements of 
success and failure in the NZ sheep meat industry from 1980-2007, AgResearch Limited 
and Lincoln University, New Zealand.  
McDonald, H 2007, 'Islam in Australia: a diverse society finds a new voice', Sydney 
Morning Herald, April 28, 2007, Australia, available at 
http://www.smh.com.au/news/national/islam-in-australia-a-diverse-society-finds-a-new-
voice/2007/04/27/1177459982288.html html. 
McMillan, J & Schumacher, S 2001, Research in education: a conceptual introduction, 
5th edn, Addison Wesley Longman, New York. 
Melatu Samsi, SZ, Tasnim, R & Ibrahim, O 2011, Stakeholders' role for an efficient 
traceability system in halal industry supply chain, paper presented to Annual 
International Conference on Enterprise Resource Planning + Supply Chain Management 
(ERP + SCM 2011) Penang, Malaysia, 14-15 March 2011, available at http://mmu-
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 329 
my.academia.edu/SitiZakiahMelatuSamsi/Papers/618002/Stakeholders_Role_for_an_Ef
ficient_Traceability_System_in_Halal_Industry_Supply_Chain. 
Merriam, S 2009, Qualitative research: a guide to design and implementation, 2nd edn, 
Jossey-Bass, San Francisco. 
Meyer, CD 2001, ‘A case in case study methodology’, Field Methods, vol. 13, no. 4, pp. 
329-352. 
Mifsud, C 2014, ‘Beef and veal’, Agricultural Commodities, vol. 4, no. 1, March 2014, 
pp.74-83, available at 
http://search.informit.com.au/documentSummary;dn=346303587439512;res=IELBUS. 
Miles, MB & Huberman, AM 1994, Qualitative data analysis: an expanded 
sourcebook, 2nd edn, Sage, Thousand Oaks, CA. 
Minichiello, V, Aroni, R & Hays, TN 2008, In-depth interviewing: principles, 
techniques, analysis, 3rd edn, Pearson Education Australia, Sydney. 
Ministry of International Trade and Industry Malaysia (MITI) 2006, Malaysia third 
industrial plan (IMP3) 2006-2020, Pencetakan Nasional Malaysia Berhad, Kuala 
Lumpur. 
Mintel Oxygen 2002, Report on halal foods UK, available at 
http://oxygen.mintel.com/sinatra/oxygen/display/id=34617. 
Mizruchi, M & Fein, L 1999, ‘The Social Construction of Organisational Knowledge: A 
Study of Uses of Coercive, Mimetic and Normative Isomorphism’, Administrative 
Science Quarterly, vol. 44, no. 4, pp. 653-683. 
MLA, 2002a, Meat & Livestock Australia beef sheets, Meat & Livestock Australia, 
North Sydney, NSW. 
MLA, 2002b, Meat & Livestock Australia sheep sheets, Meat & Livestock Australia, 
North Sydney, NSW. 
MLA, 2005a, Australia's red meat industry and the environment, Meat & Livestock 
Australia, North Sydney, NSW. 
MLA, 2005b, Marketing Australian red meat in Australia and around the globe, Meat 
& Livestock Australia, North Sydney, NSW. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 330 
MLA, 2011, Meat & Livestock Australia annual report 2010-11, North Sydney, NSW. 
MLA, 2012a, The guide to the Australian red meat industry supply chain, Meat & 
Livestock Australia, North Sydney, NSW. 
MLA, 2012b, Meat & Livestock Australia annual report 2011-12, Meat & Livestock 
Australia, North Sydney, NSW. 
Mohamad, AB & Hassan, H 2011, 'The influences of halal integrity on product 
adaptation strategy for global trade', International Business Management, vol. 5, no. 6, 
pp. 421-426. 
Mohamad, MH 2005, Future Expectations of the Halal Food Industry: Malaysian 
Perspective, Centre for Economics and Social Studies, IKIM, Hyderabad. 
Mohamed, SA 1998, Labelling and logos: identification for peace of mind of Muslim 
traders and consumers, paper presented at International Muslim Trade Exhibition & 
Conference 98, Putra World Trade Center, Kuala Lumpur. 
Mohamed, Z, Rezai, G, Shamsudin MN & Chiew, FCE 2010 ‘Halal logo and 
consumers’ confidence: What are the important factors?’, Economic and Technology 
Management Review, vol. 3, pp. 37-45. 
Mohamed, Z, Shamsudin, MN & Rezai, G 2013, 'The effect of possessing information 
about halal logo on consumer confidence in Malaysia', Journal of International Food & 
Agribusiness Marketing, vol. 25, no. sup1, pp. 73-86. 
Mohammad, NN, Norhaizah, N, Nuradli, RSMD & Hartini, M, 2007, Halal 
certification: what the SME producers should know?, paper presented to 1st 
Entrepreneurship and Management International Conference (EMIC), Kangar Perlis 
Malaysia, 5-7 December, 2007. 
Mohd Albakir, SNWS & Mohd-Mokhtar, R 2011, A conceptual design of genuine halal 
logo detector, paper presented to Imaging Systems and Techniques (IST), 2011 IEEE 
International Conference on, 17-18 May 2011. 
Muhammad, NMN, Isa, FM & Kifli, BC 2009, ‘Positioning Malaysia as halal-hub: 
integration role of supply chain strategy and halal assurance system’, Asian Social 
Science, vol. 5, no. 7, p. 44. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 331 
Muhammad, R 2007, 'Re-branding halal', The Halal Journal, May + June 2007, pp. 32-
34. 
Mullen, K, Williams, R & Hunt, K 2000, ‘Irish descent, religion and food consumption 
in the west of Scotland’, Appetite, vol. 34, pp. 47-54. 
Murugaiah, C, Noor, Z, Mastakim, M, Bilung, LM, Selamat, J & Radu, S 2009,’Meat 
species identification and halal authentication’, Meat Science, vol. 83, no. 1, pp. 57-61. 
Musaiger, AO 1993, ‘Socio-cultural and economic factors affecting food consumption 
patterns in the Arab countries’, Journal of the Royal Society for the Promotion of 
Health, vol. 113, no. 2, pp. 68-74. 
Myers, M 2009, Qualitative Research in Business and Management, SAGE 
Publications Ltd, London. 
Myers, MD 2013, Qualitative research in business and management, 2nd edn, Sage, 
London. 
Nakyinsige, K, Che Man, YB & Sazili, AQ 2012, 'Halal authenticity issues in meat and 
meat products', Meat Science, vol. 91, no. 3, pp. 207-214. 
Nakyinsige, K, Che Man, YB, Aghwan, ZA, Zulkifli, I, Goh, YM, Abu Bakar, F, Al-
Kahtani, HA & Sazili, AQ 2013, ‘Stunning and animal welfare from Islamic and 
scientific perspectives’, Meat Science, vol. 95, no. 2, pp. 352-361. 
Nana, A 2009, Australian halal meat report, available at 
http://halaladvocates.net/site/our-resources/australia/. 
Nasir, K & Pereira, A 2008, 'Defensive dining: notes on the public dining experiences in 
Singapore', Contemporary Islam, vol. 2, no. 1, pp. 61-73. 
Nestorovic, C 2007, Marketing in an Islamic environment, Center for European 
Management and Marketing, Menton, France. 
Neufeldt, V & Sparks, AN (eds) 2003, Webster's new world dictionary, Simon and 
Schuster, Cleveland, Ohio. 
Neuman, WL 2003, Social research methods: qualitative and quantitative approach, 5th 
edn, University of Wisconsin, Whitewater, WI. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 332 
Nicolaou, AI 2008, ‘Research issues on the use of ERPS in interorganizational 
relationships’, International Journal of Accounting Information Systems, vol. 9, no. 4, 
pp. 216-226. 
Nieswiadomy, RM 2011, Foundations of nursing research, 6th edn, Pearson-Prentice 
Hall, Upper Saddle River, NJ. 
Nik Muhammad, NM, Md Isa, F & Kifli, BC 2009, 'Positioning Malaysia as halal hub: 
integration of supply chain strategy and halal assurance system', Asian Social Science 
Journal, vol. 5, no. 7, pp. 44-52. 
Nişancı, Đ & Batur, B 2014, Exploring social constructivist philosophical worldview: a 
brief summary, paper presented to VLTAL 2014 Conference, vol. 13, p. 392. 
Nooh, MN, Nawai, N, Dali, NM & Mohammad, H 2007, ‘Halal Branding: An 
Exploratory Research among Consumers in Malaysia’, In Proceedings of 3rd UNITEN 
International Business Management Conference Human Capital Optimization Strategies 
Challenges and Sustainability, pp. 16-18, 4-5 December, Universiti Tenaga Nasional, 
Malaysia. 
Noordin, N, Md Noor NL & Samicho, Z 2014, ‘Strategic approach to halal certification 
system: an ecosystem perspective’, Procedia – Social and Behavioral Sciences 121, pp. 
79-95. 
Noordin, N, Md Noor, NL, Hashim, M & Samicho, Z 2009, Value chain of halal 
certification system: a case of the Malaysia halal industry, paper presented to European 
and Mediterranean Conference on Information Systems 2009 (EMCIS2009), Crowne 
Plaza Hotel, Izmir, 13-14 July 2009. 
Nordin, A 2007, Perception of consumers in Malaysia towards halal certification from 
JAKIM, University Malaya, Kuala Lumpur, Malaysia. 
Norman, AA, Nasir, MHNM & Azmi, M 2008, 'The users’ perceptions and 
opportunities in Malaysia in introducing RFID system for halal food tracking', WSEAS 
Trans. Info. Sci. and App., vol. 5, no. 5, pp. 843-852. 
Norman, AA, Nasir, MHNM, Fauzi, SSM & Azmi, M 2009, Consumer acceptance of 
RFID-enabled services in validating halal status, paper presented to Communications 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 333 
and Information Technology, 2009. ISCIT 2009. 9th International Symposium on, 28-
30 September 2009. 
Olsen, W 2004, ‘Triangulation in social research: qualitative and quantitative methods 
can really be mixed’, Developments in Sociology, 2004 edn, Causeway Press M. 
Holborn, Ormskirk. 
Olshavsky, RW 1985, ‘Perceived quality in consumer decision making: an integrated 
theoretical perspective’, in Jacoby, J. and Olson, J.C. (eds), Perceived equality, 
Lexington Books, Lexington, MA. 
Omar, EN & Jaafar, HS 2011, Halal supply chain in the food industry - a conceptual 
model, paper presented to 2011 IEEE Symposium on Business, Engineering and 
Industrial Applications (ISBEIA), 25-28 September. 2011. 
Omar, EN, Jaafar, HS & Osman, MR 2013, ‘Halalan toyyiban supply chain of the food 
industry’, Journal of Emerging Economies and Islamic Research, vol. 1, pp.1-12. 
Ong, CE 2013, The role of redress in consumer online purchasing, RMIT University, 
Melbourne. 
Opara, LU 2003, 'Traceability in agriculture and food supply chain: a review of basic 
concepts, technological implications and future prospects', Journal of Food, Agriculture 
and Environment, vol. 1, no. 1, pp. 101-106. 
Orlikowski, WJ 1991, ‘Integrated Information Environment or Matrix of Control? The 
Contradictory Implications of Information Technology’, Accounting, Management and 
Information Technologies, vol. 1, no. 1, pp. 9-42.  
Othman, P, Sungkar, I & Hussin, WSW 2009, 'Malaysia as an international halal food 
hub: competitiveness and potential of meat-based industries’. (Report)', ASEAN 
Economic Bulletin, vol. 26, no. 3, p. 306 (315). 
Othman, R, Ahmad, ZA & Zailani, S 2009, 'The effect of institutional pressures in the 
Malaysian halal food industry', International Business Management, vol. 3, no. 4, pp. 
80-84. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 334 
Othman, R, Zailani, S & Ahmad, ZA 2004, ‘Production of halal food: practices of 
Muslim small enterprises in Malaysia’, International Journal Interdisciplinary Social 
Science, vol.3, pp. 69-76. 
Othman, R, Zailani, S & Ahmad, ZA 2006, Customers' attitude towards halal food 
status: a survey on Penang Muslim customers, paper presented to National Conference 
on Entrepreneurship and Small Business, Penang, Malaysia, 9-10 December 2006. 
Othman, R, Zailani, S & Ahmad, ZA 2007, Manufacturers' attitude towards 
MS1500:2004 halal food standard: a qualitative study, paper presented to 4th 
Qualitative Research Convention: Doing Qualitative Research-Processes, Selangor, 3-5 
September 2007. 
Pahim, KMB, Jemali, S & Mohamad, SJANS 2012a, An empirical research on 
relationship between demand, people and awareness towards training needs: a case 
study in Malaysia halal logistics industry, paper presented to Business Engineering and 
Industrial Applications Colloquium (BEIAC), 2012 IEEE, 7-8 April 2012. 
Pahim, KMB, Jemali, S & Mohamad, SJANS 2012b, The importance of training for 
halal logistics industry in Malaysia, paper presented to Humanities, Science and 
Engineering Research (SHUSER), 2012 IEEE Symposium on, 24-27 June 2012. 
Patton, MQ 2002, Qualitative research and evaluation methods, 3rd edn, Sage, 
Thousand Oaks, CA. 
Perry, C, Riege, A & Brown, L 1999, ‘Realism’s role among scientific paradigms in 
marketing research’, Irish Marketing Review, vol. 12, no. 2, pp. 16-23. 
Peszynski, KJ & Thanasankit, T 2002, Exploring Trust in B2C eCommerce – An 
Exploratory Study of Maori Culture in New Zealand, paper presented at European 
Conference on Information Systems (ECIS), 6-8th June, Gdansk, Poland. 
Peterson, RA & Kerin, RA 1981, ‘The quality of self-report data: review and synthesis’, 
Review of Marketing, pp. 5-20. 
Pew Research Center 2011, The future of the global Muslim population: projections for 
2010-2030, Pew Research Center, available at 
http://www.pewforum.org/2011/01/27/the-future-of-the-global-muslim-population/. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 335 
Phillips, R 2003, ‘Stakeholder Legitimacy’, Business Ethics Quarterly, vol. 13, pp. 25-
41. 
Phillips, R, Freeman, RE & Wicks, A 2003, ‘ What Stakeholder Theory is not’, 
Business Ethics Quarterly, vol. 13, no. 4, pp. 479-502. 
Pitney, WA & Parker, J 2009, Qualitative research in physical activity and the health 
professions, Human Kinetics, United States. 
Pointing, J, & Teinaz, Y 2004, Halal meat and food crime in the UK, in Proceedings of 
International Halal Food Seminar, Islamic University College of Malaysia, Malaysia, 
September 2004, available at 
www.iccuk.org/downloads/press_releases/halal_meat_and_food_crime_in_the_uk.pdf. 
Power, C 2008, 'Halal goes global', New Statesman, vol. 137, no. 4900, pp. 18-18. 
PricewaterhouseCoopers 2011, The Australian beef industry: the basics, 
PricewaterhouseCoopers Australia, Sydney. 
Pure-FCC 2012, Global opportunities in the halal market, report by Pure-Foods 
Cosmetics Consultancy, Leipzig. 
Rafudeen, A 2013, ‘The Orion cold storage saga: debating ‘Halaal’ in South Africa’, 
Alternation Special Edition, vol. 11, pp. 134-162. 
Rahman, AMN & Rosli, ME 2008, 'Barriers to supply chain management 
implementing', Journal of Achievements in Materials and Manufacturing Engineering, 
vol. 31, no. 2, pp. 719-723. 
Rahman, S 2010, ‘Indian halal meat industry’, The Halal Journal, vol. Nov + Dec, pp. 
35-38. 
Rajagopal, S, Ramanan, S, Visvanathan, R & Satapathy, S 2011, 'Halal certification: 
implication for marketers in UAE', Journal of Islamic Marketing, vol. 2, no. 2, pp. 138-
153. 
Rath, J 2011, ‘Debating multiculturalism: Europe’s reaction in context’, Harvard 
International Review, available at http://hir.harvard.edu/debatingmulticulturalism. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 336 
Raynaud, AL, Sauvee, L & Valeschini, E 2005, ‘Alignment between quality 
enforcement devices and governance structures in the agro-food vertical chains’, 
Journal of Management & Governance, vol. 9, no. 1, pp. 47-77. 
Regenstein, JM, Chaudry, M & Regenstein CE 2003, ‘The kosher and halal food laws’, 
Comprehensive Reviews in Food Science and Food Safety, vol. 2, pp. 111-127. 
Remenyi, D, Williams, B, Money, A & Swartz, E 2005, Doing research in business and 
management: an introduction to process and method, Sage, London. 
Rezai, G, Mohamed, Z & Shamsudin, MN, 2011, ‘Assessment of consumers’ 
confidence on Halal labelled manufactured food in Malaysia’, Pertanika Journal of 
Social Science and Humanities, vol. 19, no. 2, pp. 33-42. 
Rezai, G, Mohamed, Z & Shamsudin, MN, 2012, ‘Non-Muslim consumers' 
understanding of halal principles in Malaysia’, Journal of Islamic Marketing, vol.3, 
no.1, pp. 35-46. 
Riaz, M & Chaudry, M 2004, Halal food production, CRC Press, FL. 
Riaz, MN 2010, 'Fundamentals of halal foods and certification', Prepared Foods, vol. 
179, no. 1, pp. 71-76. 
Ring, PS & Ven, AHVD 1994, 'Developmental processes of cooperative 
interorganizational relationships', The Academy of Management Review, vol. 19, no. 1, 
pp. 90-118. 
Robson, C 1997, Real World Research – A Resource for Social Scientists and 
Practitioner Researchers, 2nd edn, Blackwell Publishers Ltd, Oxford. 
Rolfe, G 2006, ‘Validity, trustworthiness and rigour: quality and the idea of qualitative 
research’, Journal of Advanced Nursing, vol. 53, no. 3, pp. 304-310. 
Rossman, G & Rallis, S 2012, Learning in the field: an introduction to qualitative 
research, 3rd edn., SAGE Publications, Thousand Oaks, California.  
Rubin, A & Babbie, E 2010, Research methods for social work, 7th edn, Brooks/Cole 
CENGAGE Learning, Belmont, CA. 
Rubin, HJ & Rubin, I 2012, Qualitative interviewing: the art of hearing data, 3rd edn, 
Sage, Thousand Oaks, CA. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 337 
Reuter, C, Goebel, P & Foerstl, K 2012, ‘The impact of stakeholder orientation on 
sustainability and cost prevalence in supplier selection decisions’, Journal of 
Purchasing and Supply Management, vol. 18, no. 4, pp. 270-281. 
Russo, A & Perrini, Ff 2010, ‘Investigating Stakeholder Theory and Social Capital: 
CSR in Large Firms and SMEs’, Journal of Business Ethics, vol. 91, pp. 207-221. 
Sachan, A & Datta, S 2005, ‘Review of supply chain management and logistics 
research’, International Journal of Physical Distribution & Logistics Management, vol. 
35 no. 9, pp. 664-705. 
Saeed, A 2004, Muslim Australians: their beliefs, practices and institutions, Department 
of Immigration and Multicultural and Indigenous Affairs, and Australia Multicultural 
Foundation, Canberra. 
Sahay, BS 2003, 'Understanding trust in supply chain relationships', Industrial 
Management & Data Systems, vol. 103, no. 8, pp. 553-63. 
Said, M, Hassan, F & Musa, R 2011, Empirical study on the influence of country-of-
origin on consumers' perception towards their purchase intention of Malaysia's halal 
food products, paper presented to IEEE Colloquium on Humanities, Science and 
Engineering Research (CHUSER 2011), Penang, Malaysia, 5-6 December 2011. 
Said, M, Hassan, F, Musa, R & Rahman, NA 2014, ‘Assessing consumers’ perception, 
knowledge and religiosity on Malaysia's halal food products’, Procedia-Social and 
Behavioral Sciences 130, pp. 120-128. 
Sale, JE, Lohfeld, LH & Brazil, K 2002, ‘Revisiting the quantitative-qualitative debate: 
Implications for mixed-methods research’, Quality and Quantity, vol. 36, no.1, pp. 43-
53. 
Salehudin, I & Mukhlish, BM 2010, 'Pemasaran halal: konsep, implikasi dan temuan di 
lapangan', SSRN eLibrary, available at 
http://papers.ssrn.com/sol3/papers.cfm?abstract_id=2387273. 
Salman, F & Siddique, K 2011, 'An exploratory study for measuring consumers 
awareness and perceptions towards halal food in Pakistan', Interdisciplinary Journal of 
Contemporary Research In Business, vol. 3, no. 2, pp. 639-652. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 338 
Sams, AR 2001, Poultry meat processing, CRC Press, FL. 
Santos, CPD & Fernandes, DVDH 2008, ‘Antecedents and consequences of consumer 
trust in the context of service recovery’, BAR-Brazilian Administration Review, vol.5, 
no. 3, pp. 225-244. 
Sarantakos, S 1998, Social Research, 2nd edn, Pelgrave, Basingstoke, Hampshire. 
Sarkis, J, Zhu, Q, & Lai, KH 2011, An organizational theoretic review of green supply 
chain management literature, Int. J. Prod. Econ., vol. 130, pp. 1-15. 
Saunders, M, Lewis, P & Thornhill, A 2003, Research methods for business students, 
Prentice Hall, Harlow. 
Saunders, M, Lewis, P & Thornhill, A. 2009, ‘Understanding research philosophies and 
approaches’, Research Methods for Business Students, vol. 4, pp. 106-135. 
Schram, TH 2003, Conceptualizing qualitative inquiry: mindwork for fieldwork in 
education and the social sciences, Prentice Hall, Upper Saddle River, NJ. 
Schulze, B, Spiller, A & Theuvsen, L 2006, 'Is more vertical integration the future of 
food supply chains? Empirical evidence and theoretical considerations from German 
pork production', in J Bijman, SWF Omta, JH Trienekens, JHM Wijnands & EFM 
Wubben (eds), International agri-good chains and networks: management and 
organization, Wageningen Academic Publishers, Wageningen, The Netherlands, pp. 49-
63. 
Schulze, B, Spiller, A & Theuvsen, L 2007, ‘A broader view on vertical coordination: 
lessons from German pork production’, Journal on Chain and Network Science, vol. 7, 
no. 1, pp. 35-53. 
Schwandt, TA 1997, Qualitative inquiry: a dictionary of terms, Sage, Thousand Oaks, 
CA. 
Scott, WR 1992, Organisations: rational, natural and open systems, Prentice-Hall, 
Englewood Cliffs, NJ. 
Selviaridis, K & Spring, M 2007 ‘Third party logistics: a literature review and research 
agenda, The International Journal of Logistics Management, vol. 18, no.1, pp. 125-150. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 339 
Sergius Koku, P & Jusoh, O 2014, ‘Where do we go from here? Towards a theory in 
Islamic marketing’, Journal of Islamic Marketing, vol. 5, no. 3, pp. 366-378. 
Shackell, GH 2008, 'Traceability in the meat industry – the farm to plate continuum', 
International Journal of Food Science & Technology, vol. 43, no. 12, pp. 2134-42. 
Shafie, S & Osman, M 2002, Halal – the case of Malaysian-Muslim consumers quest 
for peace of mind, paper presented to American Marketing Association, 2002 AMA 
Winter Educators’ Conference, Austin, Texas. 
Shafie, S & Othman, MN 2006. Halal certification – an international marketing issues 
& challenges, paper presented to 2006 IFSAM 8th World Congress, International 
Federation of Scholarly Associations of Management, Berlin. 
Shafii, Z & Wan Siti Khadijah, WMN 2012, 'Halal traceability framework for halal 
food production', World Applied Sciences Journal 17 (Towards the traceability of halal 
and thoyyiban application), pp. 1-5. 
Shahidan, S & Othman, MN 2006, ‘Halal certification: an international marketing 
issues and challenges’, Kuala Lumpur, available at http://www.ctw-
congress.de/ifsam/download/track_13/pap00226.pdf. 
Shambavi, R, Sitalakshmi, R, Ramanan, V & Subhadra, S 2011, 'Halal certification: 
implication for marketers in UAE', Journal of Islamic Marketing, vol. 2, no. 2, pp. 138-
153. 
Shatenstein, B & Ghadirian, P 1997, ‘Influences on diet, health behaviours and their 
outcome in select ethnocultural and religious groups’, Nutrition, vol. 14, no. 2, pp. 223-
30. 
Siaw, CL & Abdul Rani, NS 2012, ‘A Critical Review on the Regulatory and 
Legislation Challenges Faced by Halal Start-up SMEs Food Manufacturers in 
Malaysia’, Procedia-Social and Behavioral Sciences, vol. 57, pp. 541-548. 
Simchi-Levi, D, Kaminsky, P & Simchi-Levi, E 2007, Designing and managing the 
supply chain, 3rd edn, McGraw-Hill Education, NJ. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 340 
Singh, M & Burgess, S 2007, ‘Electronic data collection methods’, in RA Reynolds, R. 
Roberts & JD Baker (eds), Handbook of research on electronic surveys and 
measurements, Idea Group Reference, Hershey, PA. 
Siriwardhane, PS 2013, The Influence of Stakeholder Attributes and Salience on 
Accountability and Backlog of Infrastructure Assets: Evidence from Local Government 
Mayors and CEOs, PhD Dissertation, RMIT University, Melbourne. 
Smith, JL, Adhikari, A & Tondkar, R 2005, ‘Exploring Differences in Social 
Disclosures Internationally: A Stakeholder Perspective’, Journal of Accounting and 
Public Policy, vol. 24, pp. 123-151. 
Snow, D 2007, 'The Australian face of Islam', Sydney Morning Herald, April 28, 2007, 
available at http://www.smh.com.au/news/national/the-australian-face-of-
islam/2007/04/27/1177459984374.html. 
Sobh, R & Perry, C 2006, ‘Research design and data analysis in realism research’, 
European Journal of Marketing, vol. 40, no. 11/12, pp. 1194-209. 
Sobry, AA 2014, ‘Penguatkuasa tiada kuasa’, Berita Harian, 1 March, pp. 6-7. 
Soesilowati ES, Jusmaliani UK, Yani M & Diah S 2010, ‘Business Opportunities for 
Halal Products in the Global Market: Muslim Consumer Behaviour and Halal Food 
Consumption’, Journal of Indonesian Social Science & Humanities, vol. 3, pp. 151-160. 
Soong, V 2007, Managing halal quality in food service industry, Professional paper 
thesis, University of Nevada, Las Vegas, NV. 
Sparkes, AC & Smith, B 2014, Qualitative research methods in sport, exercise and 
health: from process to product, Routledge, New York. 
Spencer, S & Kneebone, 2012, FOODmap: An analysis of the Australian food supply 
chain, Department of Agriculture, Fisheries and Forestry (DAFF), Canberra. 
Spring Singapore, 2011, Global halal food industry guide to tapping the fast growing 
halal food market, Spring Singapore, Singapore. 
Stake, RE 2010, Qualitative research: studying how things work, Guilford Press, New 
York. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 341 
Streubert, HJ & Carpenter, DR 2002, ‘Qualitative research in nursing: advancing the 
humanistic imperative’, 3rd edn, Lippincott Williams & Wilkins, Philadelphia. 
Suddin, L, Geoffrey Harvey, T & Hanudin, A 2009, 'Predicting intention to choose halal 
products using theory of reasoned action', International Journal of Islamic and Middle 
Eastern Finance and Management, vol. 2, no. 1, pp. 66-76. 
Sulaiman, H 2011, Healthcare Information Systems Assimilation: The Malaysia 
Experience, PhD Dissertation, RMIT University, Melbourne.  
Sungkar, I 2008, 'The global halal trade trends and issues', The Halal Journal, vol. May 
+ June 2008, pp. 32-34. 
Sungkar, I 2009, 'The global halal food industry: revisited', The Halal Journal, May + 
June 2009, pp. 36-38. 
Sungkar, I, Othman, P & Hussin, SW 2008, Potentials of global halal food market: 
implications for Vietnamese SMEs, paper presented to 33rd Annual Conference of the 
Federation of ASEAN‘s Economics Associations, University of Malaya, Kuala Lumpur. 
Svensson. G 2001, ‘Extending trust and mutual trust in business relationships towards a 
synchronized trust chain in marketing channels’, Management Decision, vol. 39, no. 6, 
pp. 431-440. 
Tajul, S 2013, Living with Enterprise Resource Planning (ERP): An Investigation of 
End Uuser Problems and Coping Mechanisms, PhD Dissertation, RMIT University, 
Melbourne. 
Talib, A, Ali, M, Anuar, K & Jamaludin, KR 2008, Quality assurance in halal food 
manufacturing in Malaysia: a preliminary study, paper presented to International 
Conference on Mechanical & Manufacturing Engineering (ICME2008), 21-23 May 
2008, Johor Bahru. 
Talib, Z, Zailani, S & Zainuddin, Y 2010, 'Conceptualizations on the Dimensions for 
the halal orientation for food manufacturers: a study in the context of Malaysia', 
Pakistan Journal of Social Sciences, vol. 7, no. 2, pp. 56-61. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 342 
Tan, MII, Razali, RN & Husny, ZJ 2012, ‘Factors influencing ICT adoption in halal 
transportation: a case study of Malaysian halal logistics service providers’, International 
Journal of Computer Science Issues, vol. 9, no. 1, pp. 62-71. 
Tari JJ, Heras-Saizarbitoria, I & Dick, G 2013, ‘Internal and external drivers for quality 
certification in the service industry: Do they have different impacts on success?’, Serv. 
Bus., vol. 8, no. 2, pp.337-354. 
Tashakkori, A & Teddlie, C (eds), 2010, Sage handbook of mixed methods in social & 
behavioral research, Sage, London.  
Tate, WL, Ellram, LM & Brown, SW 2009, 'Offshore outsourcing of services', Journal 
of Service Research, vol. 12, no. 1, pp. 56-72. 
Taylor, DH & Fearne, A 2006, ‘Towards a framework for improvement in the 
management of demand in agri-food supply chains’, Supply Chain Management: An 
International Journal, vol. 11, no. 5, pp. 379-384. 
Taylor-Powell, E & Renner, M 2003, Analyzing qualitative data, Program Development 
& Evaluation, University of Wisconsin, Madison, WI. 
Teddlie, C. & Tashakkori, A (eds). 2009, Foundations of mixed methods research: 
Integrating quantitative and qualitative approaches in the social and behavioral 
sciences, Sage, London. 
Tewksbury, R 2009, ‘Qualitative versus quantitative methods: understanding why 
qualitative methods are superior for criminology and criminal justice’, Journal of 
Theoretical and Philosophical Criminology, vol. 1, no. 1, pp.38-58. 
Thanasankit, T. 1999, Exploring social aspects of requirements engineering: an 
ethnographic study of Thai software houses, unpublished PhD dissertation, University 
of Melbourne, Melbourne. 
Thomas, AB 2004, Research skills for management studies, Routledge Taylor and 
Francis Group, London and New York. 
Tieman, M 2007a, 'Modern cluster application for the age-old halal', The Halal Journal, 
May + June 2007, pp. 44-48. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 343 
Tieman, M 2007b, 'Effective halal supply chains: the way forward', The Halal Journal, 
July + August 2007, pp. 52-54. 
Tieman, M 2007c, ‘Halal superhighway: an invitation to participate’, The Halal 
Journal, Sept + Oct 2007, pp. 42-43. 
Tieman, M 2008, 'Halal storage: a critical success factor of your halal supply chain', The 
Halal Journal, November-December 2008. 
Tieman, M 2009a, 'Halal compliant terminal: facilitating imports and exports', The 
Halal Journal, March-April 2009. 
Tieman, M 2009b, 'Halal transportation: the building blocks of a halal transportation 
system', The Halal Journal, January-February 2009. 
Tieman, M 2011, 'The application of halal in supply chain management: in-depth 
interviews', Journal of Islamic Marketing, vol. 2, no. 2, pp. 186-195. 
Tieman, M 2013, The application of halal in supply chain management: principles in 
the design and management of halal food supply chain, MARA University of 
Technology, Shah Alam, Malaysia.  
Tieman, M 2014, ‘Synergy in halal supply chains’ Islam and Civilisational Renewal 
(ICR), vol.5, no.3. 
Tieman, M & Ghazali, APDMC 2012, Halal control activities and assurance activities 
in halal food logistics, paper presented to International Halal Conference 2012 
(INHAC), Kuala Lumpur, Malaysia, 4-5 September 2012. 
Tieman, M & Ghazali, MC 2014, ‘Halal control activities and assurance activities in 
halal food logistics’, Procedia-Social and Behavioral Sciences 121, pp. 44-57. 
Tieman, M, Ghazali, MC & Vorst, JGAvd 2013, ‘Consumer perception on halal meat 
logistics’, British Food Journal, vol.115, no.8, pp. 1112-1129. 
Tieman, M, Vorst, JGAJvd & Ghazali, MC 2012, 'Principles in halal supply chain 
management', Journal of Islamic Marketing, vol. 3, no. 3, pp. 217-243. 
Treagust, D, Won, M & Duit, R 2014, ‘Paradigms in science education research’, 
Handbook of Research in Science Education, vol. 2, no. 1. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 344 
Tuckett, A 2004, ‘Qualitative research sampling - the very real complexities, Nurse 
Researcher, vol. 21, no. 1, pp. 47-61. 
Uddin, MN, Islam, N & Quaddus, M 2011, Supply chain performance of the Australian 
beef industry: comparing the industry structure, inter-firm relationships and knowledge 
systems of Western Australia and Queensland, Department of Agriculture and Food, 
Government of Western Australia, South Perth. 
UN Statistics Division 2012, United Nations commodity trade statistics database, 
United Nations Statistics Division, New York. 
van der Spiegel, M, van der Fels-Klerx, HJ, Sterrenburg, P, van Ruth, SM, Scholtens-
Toma, IMJ & Kok, EJ 2012, 'Halal assurance in food supply chains: Verification of 
halal certificates using audits and laboratory analysis', Trends in Food Science & 
Technology vol. 27, no.2, pp. 109-119. 
Veal, AJ 2005, Business Research Methods – A Managerial Approach, 2nd edn, Pearson 
Adison Wesley – Pearson Education Australia. 
Verbeke, W, Rutsaert, P, Bonne, K & Vermeir, I 2013, ‘Credence quality coordination 
and consumers’ willingness-to-pay for certified halal labelled meat’, Meat Science, vol. 
95, no. 4, pp.790-797. 
Vorst, JGAvd 2000, Effective food supply chains: generating, modelling and evaluating 
supply chain scenarios, Wageningen Universiteit, The Netherlands. 
Wah, L 1998, ‘Treading the Sacred Ground’, Management Review, vol. 87, no. 7, pp. 
18-22. 
Walsham, G 1993, Interpreting information systems in organizations, Wiley, London. 
Wan Hassan, WM & Awang, KW 2009, 'Halal food in New Zealand restaurants: an 
exploratory study', International Journal of Economics and Management, vol. 3, no. 2, 
pp. 385-402. 
Wan Hassan, WM 2007, 'Globalising halal standards: issues and challenges', The Halal 
Journal, July + August 2007, pp. 38-40. 
Wan Hassan, WM 2008, 'Halal restaurants in New Zealand: implications for the 
hospitality and tourism industry', University of Otago, New Zealand. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 345 
Wan Omar, WM, Muhammad, MZ & Omar, CA 2008, An analysis of the Muslim 
consumers' attitudes towards halal food products in Kelantan, paper presented to ECER 
Regional Conference 2008, UiTM Kelantan, Malaysia, 15-17 December 2008. 
Weaver, GR & Agle, BR 2002, ‘Religiosity and ethical behavior in organizations: a 
symbolic interactionist perspective’, Academy of Management Review, vol. 27, no. 1, 
pp. 77-97. 
Weinreich, N 1996, ‘Integrating quantitative and qualitative methods in social 
marketing research’, Social Marketing Quarterly, Winter, available at 
http://www.social-marketing.com/research.html. 
Welter, F & Lasch, F 2008, ‘Entrepreneurship research in Europe: taking stock and 
looking forward’, Entrepreneurship Theory and Practice, vol. 32, no. 2, pp. 241-248. 
Wever, M, Wognum, N, Trienekens, J & Omta, O 2010, ‘Alignment between chain 
quality management and chain governance in EU pork supply chains: a transaction-cost-
economics perspective’, Meat Science, vol. 84, vol. 2, pp. 228-237. 
Wittke, K 2014, The Contribution of Stakeholder Theory to Supply Chain Management: 
A Theory Evaluation, paper presented at 3rd IBA Bachelor Thesis Conference, 3rd July, 
Enschede, The Netherlands. 
Wiggins, BJ 2011, ‘ Confronting the dilemma of mixed methods’, Journal of 
Theoretical and Philosophical Psychology, vol. 31, no. 1, pp. 44-60. 
Wigren, C 2007, ‘Assessing the quality of qualitative research in entrepreneurship’, in 
H Neergaard & JP Ulhoi (eds), Handbook of Qualitative Research Methods in 
Entrepreneurship, Edward Elgar Cheltenham, Northampton. 
Williamson, OE 1991, ‘Comparative economic organization: the analysis of discrete 
structural alternatives’, Administrative Science Quarterly, vol. 36, pp. 269-296. 
Wilson, JAJ & Liu, J 2010, 'Shaping the Halal into a brand?', Journal of Islamic 
Marketing, vol. 1, no. 2, pp. 107-123. 
Winter, G 2000, ‘A comparative discussion of the notion of validity in qualitative and 
quantitative research’, The Qualitative Report, vol. 4, no. 
3&4http://www.nova.edu.ssss/QR/QR4-3/winter.html 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 346 
Wolcott, H 1995, The art of fieldwork, Altamira Press, Walnut Creek, CA. 
Yaakob, CM, Jamil, B, Awis, QS & Ahmad NA 2007, ‘Halal hub opportunities', paper 
presented at the 4th Asian Livestock and Feed Industry Conference, 25 October, Kuala 
Lumpur, Malaysia. 
Yang, Y & Bao, W 2011, 'The design and implementation of halal beef wholly quality 
traceability system computer and computing technologies in agriculture IV', in D Li, Y 
Liu & Y Chen (eds), Springer Boston, vol. 346, pp. 464-472, paper presented at the 4th 
IFIP TC 12 Conference, CCTA 2010, Nanchang, China, October 22-25, 2010. 
Yener, D 2014, ‘Factors that affect the attitudes of consumers toward halal-certified 
products in Turkey’, Journal of Food Products Marketing, (ahead-of-print), pp. 1-19. 
Yin, RK 1989, ‘Case study research: design and methods’, Applied Social Research 
Series, vol. 5, Sage, London. 
Yin, RK 1994, Case study research: design and methods, Sage, Thousand Oaks, CA. 
Yin, RK 2003a, Application of case study research, 2nd edn, vol. 34, Applied Social 
Research Methods Series, Sage, Thousand Oaks, CA. 
Yin, RK 2003b, Case study research: design and methods, 3rd edn, vol. 5, Applied 
Social Research Methods Series, Sage, Thousand Oaks, CA. 
Yin, RK 2009, Case study research: design and methods, 4th edn, SAGE Publication, 
Thousand Oaks. 
Yin, RK 2009, ‘How to do better case studies’, The Sage handbook of applied social 
research methods, pp. 254-282, Sage, Thousand Oaks, CA 
Yin, RK 2014, Case study research: design and methods, 5th edn, Sage, Thousand 
Oaks, CA. 
Yusoff, HM 2004, ‘Halal certification scheme’, Standard & Quality News, vol. 11, pp. 
4-5. 
Zaheer, A, McEvily, B & Perrone, V 1998, 'Does trust matter? Exploring the effects of 
interorganizational and interpersonal trust on performance', Organization Science, vol. 
9, no. 2, pp. 141-59. 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 347 
Zailani, S, Arrifin, Z, Abd Wahid, N, Othman, R & Fernando, Y 2010, 'Halal 
traceability and halal tracking systems in strengthening halal food supply chain for food 
industry in Malaysia (A review)', Journal of Food Technology, vol. 8, no. 3, pp. 74-81. 
Zainalabidin, M, Mad Nasir, S & Golnaz, R 2013, ‘The Effect of Possessing 
Information About Halal Logo on Consumer Confidence in Malaysia’, Journal of 
International Food & Agribusiness Marketing, vol. 25, (sup. 1), pp. 73-86. 
Zakaria, Z 2008, ‘Tapping into the world halal market: some discussions on Malaysia 
laws and standards’, Shariah Journal Special Edition, vol. 16. 
Zhang, X & Aramyan, LH 2009, ‘A conceptual framework for supply chain 
governance: An application to agri-food chains in China’, China Agricultural Economic 
Review, vol. 1, no.2, pp. 136-154. 
Zhari, I & Halim EA 2010, ‘Halal nutraceutical market: issues and challenges’, SEGi 
Review, vol. 3, no. 2, pp. 96-117. 
Zineldin, M & Jonsson, P 2000, 'An examination of the main factors affecting 
trust/commitment in supplier-dealer relationships: an empirical study of the Swedish 
wood industry', The TQM Magazine, vol. 12, no. 4, pp. 245-66. 
Zsidisin, GA, Melnyk, SA & Ragatz, GL 2005, ‘An institutional theory perspective of 
business continuity planning for purchasing and supply management’, International 
Journal of Production Research, vol. 43, no. 16, pp. 3401-3420. 
Zsolnai, L 2006, ‘Extended Stakeholder Theory’, Society and Business Review, vol. 1, 
no. 1, pp. 37-44. 
Zulfakar, MH, Anuar, MM & Talib, MSA 2014a, Addressing the stakeholders 
responsibilities in ensuring halal food supply chain integrity in Malaysia, paper 
presented to Halal Global 2014 Conference, Perdana Hotel, Kota Bharu, 3-4 May 2014. 
Zulfakar, MH, Anuar, MM & Talib, MSA 2014b, ‘Conceptual framework on halal food 
supply chain integrity enhancement’, Procedia-Social and Behavioral Sciences, 121, 
pp. 58-67. 
Zulfakar, MH, Jie, F & Chan, C 2012, Halal food supply chain integrity: from a 
literature review to a conceptual framework, paper presented to 10th ANZAM 
References 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 348 
Operations, Supply Chain and Services Management Symposium, Melbourne, 
Australia, 14-15 June 2012. 
Zulfakar, MH, M Anuar, M & Talib, MSA 2012, Conceptual framework on halal food 
supply chain integrity enhancement, paper presented to International Halal Conference 
2012, Putra World Trade Centre Kuala Lumpur, Malaysia, 4-5 September 2012. 
Zurinna Raja, A 2006, 'Seizing opportunities in lucrative halal business', Business 
Times, pp. 40-40. 
 
Appendix A: Plain Language Statement 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 349 
Appendix A: Plain Language Statement 
 
 
Appendix B: Informed Consent Form 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 350 
Appendix B: Informed Consent Form 
 
 
Appendix C: Interview Questions 
Australia’s halal meat supply chain (AHMSC) operations: supply chain structure, influencing factors and 
issues  
Mohd Hafiz Zulfakar Page 351 
Appendix C: Interview Questions 
No. Type of Questions 
1. Background Information of Participant and Organisation 
2. 
Generic Questions 
a) What is your understanding of halal? 
b) Describe your role in the halal meat supply chain operations. 
c) What are the factors that influence the operations of halal meat supply chain in Australia? 
d) Which part of the supply chain that you think is most vulnerable in term of halal 
contamination? 
e) What are your issues in relation to the halal meat supply chain operations in Australia?  
3. 
Specific Types of Questions 
Halal Certifier 
• Describe the application process of your organisation halal 
accreditation. 
• Describe the halal audit process with regard to the halal meat 
production. 
• What is your criteria in assessing the halal program? 
• How do you ensure understanding of halal among the meat 
processors? 
• Describe your Muslim workers recruitment process. 
• Describe the type of training that you provide to the Muslim 
workers? 
Meat Processor 
• How do you develop your halal program? 
• How do you choose your halal certifier? 
• How do you recruit your Muslim workers? 
• How do you ensure the religious requirements are fulfilled in your 
halal meat production? 
• Describe about your non-halal meat output handling procedure. 
• What is the frequency of the non-halal meat output? 
• Where do you sell your halal meat? 
• What is your view regarding the additional requirements from the 
purchasing countries?  
Muslim Worker 
• How do you apply to work as halal slaughterman 
• Describe your daily work schedule. 
• How do you identify and decide the status of non-halal output? 
• How do you handle the non-halal output? 
• Describe the difficulties that you face in your daily work task. 
• Daily work operations and task, handling of non-halal output, 
stunning and slaughtering procedures. 
Government 
• What are the requirements that need to be fulfilled by meat 
processors or halal certifiers that involved in the export halal meat 
supply chain? 
• How do you monitor the halal certifier and meat processor’s 
compliance with regard to halal meat production? 
Retailer 
• How many and how do you choose your halal meat supplier? 
• How do you assure your customer that the meat that you sold is 
halal? 
Industry Association 
• Promotion of halal meat supply chain, Initiative and support to 
association’s members. 
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Appendix D: Summary Template 
HALAL MEAT SUPPLY CHAIN OPERATIONS: 
 STAKEHOLDER INTERVIEWS 
 
Background: 
Person and Position  
Organisation and 
Location 
 
Organisation category  
Scope  
Additional Info  
 
Questions and Answers 
No. Question Answer 
1. Definition of Halal 
 
 
 
 
 
 
 
 
 
 
2. 
AHMSC 
STRUCTURE 
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3. 
FACTORS 
INFLUENCING 
AHMSC 
OPERATIONS 
 
4. AHMSC ISSUES 
 
 
 
 
 
 
 
 
 
 
 
 
 
5. OTHERS 
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Appendix E: Quotation Form Sample for Selected 
Themes from Selected Interviews 
Theme Participant Quotes 
HALAL 
DEFINITION 
Processor 
#5 
Well, it either meets the Islamic law or it doesn’t. So we 
have Muslim in those areas to conduct those functions and 
they deem whether it is halal or non halal at that point.  
TRUST 
Retailer #7 
We have been long time; we are very confident, full trust, 
full trust. We visit regularly, we have people coming over 
and some big customers and we take them personally, so 
they can themselves get the trust and they get to view the 
product, both on the killing floors and packing floors. 
 
When you worked with them for so long, there aren’t 
become your customer anymore, you look at them as 
friends, you got duties towards them and they support you 
also.……..Some of them are with us for a very long time, 
there is a trust factor, there is a good relationship built, 
yeah that's played a big part of it. 
Retailer #6 
I used to deal with we had the butcher shop so I know who 
they are, they know me, so we have the relationship. 
 
This company, ALC, I even know the slaughterman myself, 
and I see them every week and the mosques, so I have no 
doubt that it is halal. 
 
So when it comes to a butcher shop he can buy from 10 
different suppliers that are all halal and he can buy from 1 
supplier that is not halal, there is one who can stop him 
and it is going to be very hard, unless the butcher shop I 
know, he is a good Muslim man, that’s the only way. It’s all 
about trust. 
HALAL MARKET 
GROWTH 
Retailer #7 
It is very big portion and you probably see eventually that 
most abattoirs would probably go into and get their halal 
accreditation, so they are able to compete with the others. 
If you haven’t got yours halal, you will be restricted to a 
smaller portion of the market and that is a very important 
point. 
 
SUPPLIER 
HALAL 
CREDIBILITY 
Retailer #6 
They are halal meat; they are export companies mainly, so 
they are export companies and doing some domestic. So 
they primarily export company, they do some domestic, so 
they have their inspector and everything in place. They 
don’t have non halal. They are 100%. 
 
 
 
DOMESTIC 
HALAL 
REGULATION 
Retailer #6 
So it is very hard to regulate and you can’t force every 
butcher shop to have halal inspector and employ there 7 
days a week, it’s gonna drive them out of the business. 
Processor 
#3 
All domestic abattoirs do not work to the Australian 
Government Authorised Halal Program because that 
program is underpinned by the Federal government.  
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So you will find the domestic abattoirs if they are 
producing halal, will have the Muslim there, only it is not 
under the Australian government export system. It is not 
officially under this robust standard, but it is gradually 
being developed on the domestic scene. 
Processor 
#5 
Not in this plant, this plant is export. So regardless of the 
product goes domestic or export, we follow the same 
process. (We don’t have a separate process for halal and 
non halal production) because it confuses people and 
that’s where mistake are made. So we keep the same 
processes if it export or domestic because everything that 
comes through our gate we processes it as export. 
HALAL 
CERTIFICATION 
Retailer #6 
Whether he has 10 halal certificates on the wall or he 
doesn’t, and it is nothing, if the person who owned the 
shop is a crook. So if he is a crook, certification means 
nothing. He can take from me, still buy meat from me, he 
still buy meat from halal supplier and at the same time buy 
meat from a non halal supplier. 
Processor 
#3 
The interim certificate is the Muslim certificate that 
guarantees that the integrity of that qualified Muslim to 
that organisation, the transfer of meat in Australia. That 
enables an export certification can be raised from the 
interim certificate. You can’t get an export halal certificate 
unless the interim and the interim is about the Muslim 
providing that certification, with AQIS endorsing it. So you 
have an official Australian crown stamp on top of the 
interim certificate. 
 
 
 
PEOPLE 
Retailer #6 
Whatever leaves from here as halal, I mean, it all comes 
down to the people who is certifying as well. So if the 
inspectors are employed by, they are from, whether from 
ICCV or other companies, so they go there, they employed 
by the abattoirs and boning rooms, to inspect whether the 
product is halal, so it is up to the people who are 
inspecting to ensure that this product is halal. 
It is up to the person who is inspecting to make sure these 
products are halal, I mean, it comes out to the 
slaughtermen as well, to make sure that the...like you 
know they stunned the animal, make sure that the animal 
is not dead before it is killed, because it could happen that 
the animal dies before it is killed, and they classified it as 
non halal. 
All that we can is to make sure the inspector or the halal 
certification bodies; they are good Muslims and make sure 
they employ the right person to the right job. 
Processor 
#5 
I guess, what I am trying to say is that the Muslims are here 
to ensure that what is deemed halal is halal, and we are 
complying. AQIS are here to monitor and verify that those 
processes work, and they do, do checks on our halal 
products, and you have the company personnel, as in QA 
officers that are here to ensure those processes are 
followed. So there's daily monitoring of those checks done. 
So we have a lot of checks in place and being an export 
plant that is what is written. 
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Processor 
#3 
The Muslim slaughtermen cuts the throat, he says his 
prayer, he looks and probably takes him two minutes from 
the time the animal, and he makes the decision that, that 
stage 
ISSUES 
Retailer #6 
Some butcher shop they get halal certificate from ICCV or 
whatever, whatever, but it is not really controlled because 
he can show and buy meat from here, he shows where, 
like, I buy meat from this place and he can buy other places 
that he want, and he can say he bought the meat from 
ALC, from whatever, whatever, and not mention....If it is 
happening, if he wants to cheat, he can cheat, there is no… 
yeah.. 
Processor 
#5 
I guess, to some degree you sort of can’t understand why 
we need, you know, when we processed for so long with 
only two, why all of the sudden the requirement there we 
need three? It just seems, I guess waste of resource, but if 
we want to export to those markets, and we have to abide 
by those rules. 
 
 
CONFIDENT IN 
CURRENT 
HALAL MEAT 
SUPPLY CHAIN 
Retailer #6 
They (inaudible) everything whatever the inspector tells 
them, they do every right and they want it. For them, it's 
better for them to do the right thing because it is a big 
market for them, because if they don’t do the right things, 
then.... (They will lose their business)… Yeah. So for their 
own benefit that they do the right thing. 
Processor 
#3 
For the export, it is a total consistent, unique and it has to 
be for market access. 100%. The domestic I would still 
think the integrity is equally as good because each state 
has its government state authority 
WHY GO HALAL 
Retailer #6 
This company, they become halal not because they love 
Islam, they do it because it is a business for them, you 
know what I mean. So they do whatever is required. 
Processor 
#3 
Because it is market access. This is all about export 
registered plants are about meeting market specifications 
through religious aspect, we respect that religious aspect, 
but it is about selling our meat and our meat products. 
HALAL 
ASSURANCE 
Processor 
#5 
We have the Muslims that are working there all the time, 
all our products are halal and we have processes in place if 
for some reasons that is being downgraded to non halal. 
HANDLING 
NON HALAL 
PRODUCT 
Processor 
#5 
It documents how we deal with a product that is 
downgraded or don’t meet with the requirements. 
On all our carton labels we have the halal brand and of 
course, if it is non halal, then the brand doesn’t appear on 
the carton label. So it is hashed out. 
So all our carcases have the halal brand on them except if 
for some reasons we had one that was downgraded to non 
halal and then those non halal carcases don’t have the 
stamp on it and they are identified as non halal. 
We will remove the halal branding and be downgraded. It 
is quite rare, obviously we keep documents in regard what 
is downgraded to non halal but it is rare but it has 
happened from time to time, say in a period of a month, 
probably no. 
Processor 
#3 
So your non halal product is to be identified non halal and 
then to be placed in separate chiller and to be boned 
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separately and it is going to the non halal market. 
HALAL 
PROGRAM 
Processor 
#3 
AQIS expected every plant to have a halal program 
document and really it was up to the halal or the Muslim 
Islamic certifiers to make sure that the integrity of halal is 
complied. 
Therefore, every plant has to work to Australian 
Government Authorised Halal Program, that's the 
Australian Authorised Halal Program. So the halal system in 
Australia is one the unique around the world that the 
government underpins and verifies the system 
HOW ENSURE 
HALAL 
INTEGRITY 
Processor 
#3 
Our system is a little bit more robust in regard to we have 
our own quality system that monitors and measures it 
daily in reports and findings of non-conformances and 
whatever and there is such processing defects, how many 
cattle yesterday, 220, how many cracked skulls? Why? 6 
cracked skulls, probably three bulls, 2 beefs and 2 cows are 
non US, you know. So, you know exactly what's happening. 
I am not a Muslim, but I respect your religion, I am here to 
make money. This is my business, ok and I have to know 
the integrity. 
Processor 
#5 
From our plant here, I mean obviously we got trained 
Muslims on plant to ensure the meat is halal, and we got 
strict processes to ensure that throughout the whole 
processing that is maintained, we got audited. I think from 
our side here, how we maintained through our system, 
quite happy with that. 
 
 
 
 
 
SEGREGATION 
Processor 
#3 
Separate chiller, yeah. You got to identify it, bone it 
separately after you finished on the day and segregation in 
it, that's all checked by the Australian government, is 
checked by the Muslim supervisor, is checked by the 
overseas auditors. 
Processor 
#5 
Yes, normally it is done at the end of the shift. So, the last 
thing that we do is our non halal or we may do it at the 
beginning of another run in a separate section of the room. 
 
Not separate transportation, but we make sure there are 
separation procedures within that transport vehicle. We 
have gates in place and plastic to make sure the carcases 
don’t contact, that they keep separated. 
 
It will be tagged out as non halal and it will follow the chain 
and when it get up to the chiller diversion, they will say it is 
non halal, and divert it to the segregation. 
 
HALAL 
UNDERSTANDI
NG 
 
Processor 
#5 
Everyone that works on process floor is aware of the halal 
requirements and the halal process that is in place and the 
same down in the boning room, and the same in the load 
out. People are all aware of their department on what are 
the procedures are for them to follow. So that's the whole 
reason why we have program in place which stipulate what 
is required in each area. 
MULTIPLE 
CERTIFICATION 
BODIES 
Processor 
#5 
I think it would be better if there were just one that you 
are dealing with and all on the same page and doing the 
same thing. 
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Appendix G: List of Recognised Islamic Bodies for Halal Certification of Red Meat in 
Australia 
The following Islamic organisations have an Approved Arrangement with the Australian Quarantine and Inspection Service for the 
certification of red halal meat and red meat products for export. 
*a – removal of listing as of 9 April 2011 
*b – removal of listing as of 28 December 2011 
*c - removal of listing as of 18 January 2013 
 
 
 
Islamic Organisation 
Markets with specific listing requirements All other 
markets that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi 
Arabia 
Singapore United Arab 
Emirates 
Adelaide Mosque Islamic Society of 
South Australia 
20 – 28 Little Gilbert Street 
ADELAIDE SA 5000 
 
 
SA only 
 
 
   
Al-Iman Islamic Society 
GPO Box 6078 
COLLINGWOOD VIC 3066 
 
 
 
 
   
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Australian Federation of Islamic 
Councils Inc. 
932 Bourke Street 
ZETLAND NSW 2015 
 
 
 
 
 
NSW only 
     
 
 
Islamic Organisation 
Markets with specific listing requirements All other 
markets that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi Arabia Singapore United Arab 
Emirates 
Australian Halal Authority and Advisers 
34 Edmund Street 
BROADMEADOWS VIC 3047 
 
 
VIC only 
 
Exp:- 
05/01/2
012 
 
 
 
 
Australian Halal Food Services 
PO Box 383 
SPRINGWOOD QLD 4127 
 
 
QLD only 
     
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Global Halal Centre Pty Ltd 
8 Dunlop Avenue 
ORMOND VIC 3204 
 
 
     
 
 
Islamic Organisation 
Markets with specific listing requirements All other 
markets that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi Arabia Singapore United Arab 
Emirates 
Halal Australia Pty Ltd 
PO BOX 250 
AUBURN NSW 2144 
 
 
*
c 
 
 
 
 
Halal Certification Authority-Australia 
GPO Box 3906 
Sydney NSW 2001 
 
     
 
Halal Meat Board of Western Australia 
26 Carnarvon Crescent 
MOUNT LAWLEY WA 
6050 
 
  
 
  
 
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Islamic Organisation 
Markets with specific listing requirements All other 
markets 
that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi Arabia Singapore United Arab 
Emirates 
Halal-Sadiq Services 
5 Kirup Lane 
Dianella WA 6059 
 
*a *b 
 
 
 
 
Halal Supervisory Board of South Australia for 
the Kingdom of Saudi Arabia 
20 Little Gilbert 
Street ADELAIDE 
SA 5000 
 
  
 
  
 
Islamic Association of Geraldton 
172 George Road 
GERALDTON WA 6530 
 
 
 
 
 
 
 
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Islamic Organisation 
Markets with specific listing requirements All other 
markets that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi Arabia Singapore United Arab 
Emirates 
Islamic Association of Katanning 
PO Box 270 
KATANNING WA 6317 
 
*a  
 
   
Islamic Coordinating Council of Victoria 
PO Box 108 
EAST BRUNSWICK VIC 3057 
 
 
Vic only 
     
Islamic Council of Western Australia 
PO Box 70 
BURSWOOD WA 6100 
 
*a *c 
 
 
 
 
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Islamic Organisation 
Markets with specific listing requirements All other 
markets that 
require a 
halal 
certificate 
Indonesia Malaysia Saudi Arabia Singapore United Arab 
Emirates 
Islamic Association of Katanning 
PO Box 270 
KATANNING WA 6317 
 
*a  
 
   
Islamic Coordinating Council of Victoria 
PO Box 108 
EAST BRUNSWICK VIC 3057 
  
 
Vic only 
     
Islamic Council of Western Australia 
PO Box 70 
BURSWOOD WA 6100 
 
*a *c 
 
 
 
 
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Appendix H: Aus-Meat Accredited Establishment 
NSW 
ANDREWS MEAT INDUSTRIES PTY LTD 
 
Domestic Boning Room ( Beef Sheep Pig ) 
1351
N 
LIDCOMBE 
http://www.andrewsmeat.co
m.au 
A+ 
ARCADIAN ORGANIC & NATURAL 
MEAT CO PTY LTD 
Export Boning Room ( Beef Sheep ) 
0172 WEST GOSFORD 
http://http://www.organicme
at.com.au/ 
A+ 
B E CAMPBELL (NSW) PTY LTD 
 
Export Boning Room ( Pig ) 
0006 WETHERILL PARK 
http://www.becampbell.com.
au 
A+ 
BEAK & JOHNSTON PTY LTD 
 
Export Boning Room (Beef Sheep Goat Pig) 
0145 GREENACRE 
http://www.beak.com.au 
A+ 
CASSINO RSM PROCESSING PTY LTD 
 
Export Abattoir ( Pig Offal ) 
7170 LISMORE 
http://http://www.cassino.co
m.au 
A+ 
DICK STONE PTY LTD (MELRINA) 
 
Domestic Boning Room ( Beef Sheep Pig ) 
1526
N 
AUBURN 
http://www.dickstone.com.a
u 
A+ 
E C THROSBY PTY LTD 
 
Export Abattoir ( Beef Offal ) 
0486 WHITTINGHAM 
http://ecthrosby.com.au 
A+ 
FLETCHER INTERNATIONAL EXPORTS 
P/L 
Export Abattoir ( Sheep ) 
2309 DUBBO 
http://www.fletchint.com.au 
A+ 
GLENMORE MEAT CO PTY LTD 
Domestic Boning Room ( Beef Sheep Pig ) 
0185
N 
GLEBE 
http://www.glenmoremeat.c
om.au 
A+ 
GM SCOTT PTY LTD 
Export Abattoir ( Beef Sheep Goat Offal ) 
0087 COOTAMUNDRA 
http://www.gmscott.com.au 
A+ 
GUNDAGAI MEAT PROCESSORS 
Export Abattoir ( Sheep Goat Offal ) 
0106 SOUTH GUNDAGAI 
A 
HASTINGS FOOD PROCESSING PTY LTD 
Export Boning Room ( Beef ) 
0429 WAUCHOPE 
http://www.meltiquebeef.co
m.au/ 
A+ 
 
HAVERICK MEATS PTY LTD 
Export Boning Room ( Beef Sheep Goat 
Pig ) 
0678 BANKSMEADOW 02 
9316 8900 
http://www.haverickmeats.com.
au 
A+ 
HUNTER VALLEY QUALITY MEATS 
PTY LTD 
Export Abattoir ( Beef Sheep Offal ) 
0262 SCONE 
http://www.primosmallgoods.c
om.au 
A+ 
JBS AUSTRALIA PTY LTD - 
RIVERINA BEEF 
Export Abattoir ( Beef Offal ) 
0517 YANCO 
http://www.jbsswift.com.au 
A+ 
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MONBEEF PTY LTD 
Export Abattoir ( Beef Offal ) 
0952 COOMA 
http://monbeef.com.au 
A+ 
NARASELL PTY LTD 
Export Abattoir ( Sheep Offal ) 
0090 JUNEE 
A 
NORTHERN CO-OPERATIVE MEAT 
CO LTD 
Export Abattoir ( Beef Offal ) 
0239 CASINO 
http://www.cassino.com.au 
A+ 
SOUTHERN MEATS PTY LTD 
Export Abattoir ( Sheep Offal ) 
0217 GOULBURN 
http://www.southernmeats.com.
au 
A 
TEYS AUSTRALIA SOUTHERN PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0249 TAMWORTH 
http://www.teysaust.com.au 
A+ 
TEYS AUSTRALIA SOUTHERN PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0291 WAGGA WAGGA 
http://www.teysaust.com.au 
A+ 
THOMAS FOODS INTERNATIONAL 
TAMWORTH 
Export Abattoir ( Sheep Offal ) 
0394 TAMWORTH 
http://www.countryfresh.com.a
u 
A+ 
TOP CUT NEWCASTLE 
Domestic Boning Room ( Beef Sheep Goat 
Pig ) 
10339N SANDGATE 
http://www.topcut.com.au/ 
A+ 
TOP CUT SYDNEY PTY LTD 
Domestic Boning Room ( Beef Sheep Goat 
Pig ) 
1399N MARRICKVILLE 
http://www.topcut.com.au 
A+ 
WINGHAM BEEF EXPORTS PTY LTD 
Export Abattoir ( Beef ) 
0154 WINGHAM 
http://www.nmpa.com.au 
A+ 
QLD 
AUSTRALIAN COUNTRY CHOICE 
PRODUCTION PTY LTD 
Export Abattoir ( Beef Offal ) 
1620 CANNON HILL 
http://www.accbeef.net.au 
A+ 
BALLYHIGH PTY LTD 
Domestic Abattoir ( Beef Sheep Goat Pig ) 
101007Q YANGAN 
A 
BEAK A LA CARTE MEATS PTY LTD 
Export Boning Room ( Beef Sheep ) 
0565 MORNINGSIDE 
http://www.alacartemeats.co
m.au/ 
A+ 
BEVALYN PTY LTD 
Export Boning Room ( Beef Sheep Goat 
Pig ) 
0449 YAMANTO 
http://www.schulzswm.com.a
u/ 
A 
BIGGENDEN MEAT WORKS 
Domestic Abattoir ( Beef Sheep Goat Pig 
Offal ) 
3072Q BIGGENDEN 
A+ 
BLENNERS WHOLESALE MEATS 
Domestic Abattoir ( Beef Offal ) 
103143Q EL ARISH 
A+ 
BRISMEAT WOOLWORTHS LTD 
Domestic Boning Room ( Beef ) 
1928Q IPSWICH 
http://www.woolworths.com.
au 
A+ 
CHURCHILL ABATTOIR TRADING 
PTY LTD 
Domestic Abattoir ( Beef ) 
0008Q CHURCHILL 
A+ 
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GREENMOUNTAIN FOOD 
PROCESSING P/L 
Export Abattoir ( Beef Offal ) 
0194 COOMINYA 
http://www.greenmtn.com.au 
A 
HIGHCHESTER MEATS PTY LTD 
Domestic Abattoir ( Beef Sheep Goat Pig ) 
0060
Q 
GLENEAGLE 
A 
HORIZON HOLDINGS (NQ) PTY LTD 
Export Boning Room (Beef Sheep Pig) 
0102 SOUTH TOWNSVILLE 
http://www.horizongourmetm
eats.com.au 
A+ 
IMT FOOD SERVICES PTY LTD 
Export Boning Room (Beef Sheep Pig) 
0197 EAGLE FARM 
http://www.imtp.com.au 
A+ 
JBS AUSTRALIA PTY LTD - 
ROCKHAMPTON 
Export Abattoir ( Beef Offal ) 
0384 NERIMBERA 
http://www.jbsswift.com.au 
A+ 
JBS AUSTRALIA PTY LTD - BEEF 
CITY 
Export Abattoir ( Beef Offal ) 
0170 PURRAWUNDA 
http://www.jbsswift.com.au 
A+ 
JBS AUSTRALIA PTY LTD - DINMORE 
Export Abattoir ( Beef Offal ) 
0235 DINMORE 
http://www.jbsswift.com.au 
A+ 
JBS AUSTRALIA PTY LTD - 
TOWNSVILLE 
Export Abattoir ( Beef Offal ) 
0004 TOWNSVILLE 
http://www.jbsswift.com.au/ 
A+ 
JOHN DEE WARWICK PTY LTD 
Export Abattoir ( Beef Offal ) 
0243 WARWICK 
http://www.johndee.com.au 
A+ 
KILCOY PASTORAL COMPANY 
LIMITED 
Export Abattoir ( Beef Offal ) 
0640 KILCOY 
http://www.kpc.com.au 
A+ 
MERAMIST PTY LTD 
Export Abattoir ( Beef Offal ) 
3416 CABOOLTURE 
A 
NOLAN MEATS PTY LTD 
Export Abattoir ( Beef Offal ) 
0080 GYMPIE 
http://www.nolan.com.au 
A+ 
OAKEY BEEF EXPORTS PTY LTD 
Export Abattoir ( Beef Offal ) 
0558 OAKEY 
http://www.nmpa.com.au 
A+ 
STANBROKE BEEF PTY LTD 
Export Abattoir ( Beef Offal ) 
0203 GRANTHAM 
http://www.stanbroke.com.au 
A+ 
TEYS AUSTRALIA BILOELA PTY LTD 
Export Abattoir ( Beef Offal ) 
0399 BILOELA 
http://www.teysaust.com.au 
A+ 
TEYS AUSTRALIA MEAT GROUP PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0007 NORTH ROCKHAMPTON 
http://www.teysaust.com.au 
A+ 
TEYS AUSTRALIA BEENLEIGH PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0294 BEENLEIGH 
http://www.teysaust.com.au 
A+ 
THOMAS BORTHWICK & SONS PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0067 MACKAY 
http://www.nmpa.com.au 
A+ 
THOMAS FOODS INTERNATIONAL 
WALLANGARRA 
Export Abattoir ( Sheep Goat Offal ) 
0344 WALLANGARRA 
http://www.countryfresh.com.a
u 
A 
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TOP CUT FOODS LIMITED (QLD 
DIVISION) 
Export Boning Room ( Beef Sheep Goat 
Pig ) 
5499 BURLEIGH BC 
http://www.topcut.com.au 
A+ 
TOP CUT FOODS PTY LTD 
Export Boning Room ( Beef ) 
1955 NERANG 
http://www.topcut.com.au 
A 
WESTERN MEAT EXPORTERS PTY 
LTD 
Export Abattoir ( Sheep Goat Offal ) 
0101 CHARLEVILLE 
http://www.westernexporters.co
m.au/ 
A+ 
SA 
AUSTRAL MEAT 
Domestic Boning Room ( Beef Sheep 
Pig ) 
0001S GEPPS CROSS 
http://www.australmeat.com.au 
A 
JBS AUSTRALIA PTY LTD - 
BORDERTOWN 
Export Abattoir ( Sheep ) 
1614 BORDERTOWN 
http://www.tatiara.com.au 
A+ 
MEATPAK AUSTRALIA PTY LTD 
Domestic Boning Room ( Beef Sheep 
Pig ) 
0029S CAVAN A+ 
http://www.holcofinemeatsuppliers.com.a
u/home/ 
PRIMO AUSTRALIA PORT 
WAKEFIELD ABATTOIR 
Export Abattoir ( Pig Offal ) 
0284 PORT WAKEFIELD  
http://www.primosmallgoods.co
m.au 
A+ 
TEYS AUSTRALIA NARACOORTE 
PTY LTD 
Export Abattoir ( Beef ) 
0423 NARACOORTE 
http://www.teysaust.com.au 
A+ 
THOMAS FOODS INTERNATIONAL 
LOBETHAL 
Export Abattoir ( Sheep Goat Offal ) 
0866 LOBETHAL 
http://www.tandrpastoral.com.au 
A+ 
THOMAS FOODS 
INTERNATIONAL MURRAY 
BRIDGE 
Export Abattoir ( Beef Sheep Goat ) 
0533 MURRAY BRIDGE 
http://www.tandrpastoral.com.au 
A+ 
TAS 
GREENHAM TASMANIA P/L 
Export Abattoir ( Beef Offal ) 
0716 SMITHTON 
http://www.greenham.com.au 
A+ 
JBS AUSTRALIA PTY LTD - 
DEVONPORT 
Domestic Abattoir ( Beef Sheep Pig ) 
0013T QUOIBA 
http://www.jbsswift.com.au 
A 
JBS AUSTRALIA PTY LTD - 
LONGFORD 
Export Abattoir ( Beef Sheep Offal)  
0195 LONGFORD 
http://www.jbsswift.com.au 
A+ 
TASMANIAN QUALITY MEATS 
PTY LTD 
Export Abattoir ( Beef Sheep Goat 
Offal ) 
019 CRESSY 
http://http://www.tasquality.com.
au/ 
A 
VIC 
ARARAT MEAT EXPORTS PTY 
LTD 
Export Abattoir ( Sheep, Offal) 
0298 ARARAT 
http://www.araratmeatexports.
com  
A 
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ASHTON PTY LTD 
Domestic Abattoir ( Beef Sheep Goat 
Offal ) 
0056V SWAN HILL 
http://www.beef.com.au 
A+ 
AUSTRALIAN LAMB (COLAC) 
PTY LTD 
Export Abattoir (Beef Sheep Offal) 
0282 COLAC 
http://www.alcolac.com.au 
A 
AUSTRALIAN LAMB CO. P/L 
Export Boning Room ( Sheep ) 
0689 SUNSHINE 
http://www.austlambco.com.a
u 
A+ 
CEDAR MEATS (AUST) PTY LTD 
Export Abattoir ( Beef Sheep Goat 
Offal ) 
0206 BROOKLYN 
http://www.cedarmeats.com 
A+ 
CENTRAL MEAT EXPORTS PTY 
LTD 
Export Boning Room (Beef Sheep) 
3881 COOLAROO 
http://www.centralmeatexport
s.com 
A+ 
COLLINSON BONING PTY LTD 
Export Boning Room ( Beef ) 
0300 BROOKLYN 
A+ 
FINTEZ PTY LTD 
Export Boning Room (Beef Sheep) 
3318 MORTLAKE 
A 
FREWSTAL PTY LTD 
Export Abattoir ( Sheep ) 
0053 STAWELL 
http://www.frew.com.au 
A+ 
G. A. GATHERCOLE PTY LTD 
Domestic Abattoir (Beef Sheep Goat 
Offal) 
0069V CARRUM 
http://www.gathercole.com.au 
A 
GBP AUSTRALIA PTY LTD 
Export Abattoir ( Beef Offal ) 
0224 POOWONG 
http://gbpexports.com.au/ 
A+ 
GREENHAM HW & SONS 
Export Abattoir ( Beef Offal ) 
0234 TONGALA 
http://www.greenham.com.au 
A+ 
HARDWICKS MEAT WORKS PTY 
LTD 
Export Abattoir (Beef Sheep Goat 
Offal) 
0043 KYNETON 
http://www.hardwicks.com.au 
A+ 
HY MOE MEAT PTY LTD 
Export Abattoir ( Beef Offal ) 
0205 MOE 
http://www.moemeat.com.au 
A 
JBS AUSTRALIA PTY LTD - 
BROOKLYN 
Export Abattoir ( Beef Sheep Goat 
Offal ) 
0688 BROOKLYN 
http://www.jbsswift.com.au 
A 
JBS AUSTRALIA PTY LTD - 
COBRAM 
Export Abattoir (Sheep Goat Offal) 
0397 COBRAM 
http://www.jbsswift.com.au 
A+ 
M C HERD PTY LTD 
Export Abattoir (Beef Sheep Offal) 
0013 CORIO 
http://herd.com.au 
A+ 
MCC MEAT AUSTRALIA 
Domestic Boning Room ( Sheep ) 
0645V DANDENONG 
A 
MIDFIELD MEAT 
INTERNATIONAL PTY LTD 
Export Abattoir ( Beef Sheep Goat 
Offal ) 
0180 WARRNAMBOOL 
http://www.midfield.com.au 
A 
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OAKDALE MEAT COMPANY PTY 
LTD 
Domestic Boning Room ( Beef ) 
0334P DANDENONG 
http://www.oakdalemeat.com.au 
A 
O'CONNOR G & K PTY LTD 
Export Abattoir ( Beef Offal ) 
1265 PAKENHAM 
http://www.oconnorbeef.com.au 
A+ 
PACIFIC MEAT SALES PTY LTD 
Export Boning Room ( Beef Sheep 
Pig ) 
0885 THOMASTOWN 
http://www.pacificmeat.com.au 
A+ 
RADFORD R & SON PTY LTD 
Domestic Abattoir ( Beef Sheep ) 
0021V WARRAGUL A+ 
http://www.radfordmeats.com/Radfords/
Welcome.ht ml 
RALPHS MEAT COMPANY PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0260 SEYMOUR 
http://www.ralphsmeatcompany.
com.au/ 
A 
RYAN MEAT COMPANY PTY LTD 
Export Abattoir ( Beef Sheep Goat 
Offal ) 
0022 NATHALIA 
http://www.ryanmc.com.au 
A 
TABRO MEAT PTY LTD 
Export Abattoir ( Beef Offal ) 
1912 LANCE CREEK 
http://www.tabro.com.au/ 
A 
TATURA ABATTOIRS PTY LTD 
Domestic Abattoir ( Sheep Pig Offal ) 
0029V TATURA 
http://http://www.gathercole.com
.au/ 
A 
THE GAME MEATS COMPANY OF 
AUSTRALIA P/L 
Export Abattoir ( Sheep Goat Offal ) 
2019 EUROBIN 
A+ 
TOP CUT FOOD INDUSTRIES PTY 
LTD 
Export Boning Room ( Beef Sheep ) 
0201 FLEMINGTON 
http://www.topcut.com.au 
A+ 
WAGSTAFF CRANBOURNE PTY 
LTD 
Export Boning Room ( Beef Sheep ) 
0587 GARFIELD  
http://www.ralphsmeatcompany.
com.au 
A 
WAGSTAFF CRANBOURNE PTY 
LTD 
Export Boning Room ( Beef Sheep ) 
2773 DANDENONG 
http://www.ralphsmeatcompany.
com.au/ 
A 
WAGSTAFF CRANBOURNE PTY 
LTD 
Export Abattoir ( Sheep Offal ) 
0046 CRANBOURNE 
http://www.ralphsmeatcompany.
com.au 
A 
WANGARATTA ABATTOIRS PTY 
LTD 
Domestic Abattoir ( Beef Sheep Goat 
Pig ) 
0062V WANGARATTA 
http://www.gathercole.com.au/in
dex.htm 
A+ 
WODONGA RENDERING PTY LTD 
Export Abattoir ( Beef Sheep Goat Offal 
) 
0612 WODONGA 
http://http://wodongaabattoir.co
m.au/ 
A+ 
WA 
D & K HAGAN BROS PTY LTD 
Domestic Abattoir ( Beef Sheep Pig ) 
0041W GREENOUGH 
A+ 
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DARDANUP BUTCHERING 
COMPANY 
Domestic Abattoir ( Beef Sheep Goat 
Pig Offal ) 
0026W PICTON 
http://www.dbctalkabouttaste.co
m.au 
A 
DERBY INDUSTRIES PTY LTD 
Export Abattoir ( Pig Offal ) 
0618 WOOROLOO 
http://www.craigmostyn.com.au 
A 
FLETCHER INTERNATIONAL 
EXPORTS 
Export Abattoir ( Sheep Offal ) 
0008 NARRIKUP 
http://www.fletchint.com.au 
A+ 
GOODCHILD BROKEN MEATS 
Domestic Boning Room ( Beef ) 
0118W HAMILTON HILL 
A+ 
GOODCHILDS ABATTOIR 
Domestic Abattoir ( Beef Sheep ) 
0015W AUSTRALIND 
A 
GREAT EASTERN ABATTOIR 
Export Abattoir ( Sheep Goat Offal ) 
119 TAMMIN 
A 
HARVEY INDUSTRIES GROUP PTY 
LTD 
Export Abattoir ( Beef Offal ) 
0648 HARVEY 
http://www.harveybeef.com.a
u 
A+ 
HILLSIDE MEAT PROCESSORS PTY 
LTD 
Export Abattoir ( Sheep Goat Offal ) 
0083 NARROGIN 
http://www.hillsideabattoirs.c
om.au 
A 
KIMBERLEY FREERANGE BEEF PTY 
LTD 
Export Abattoir ( Sheep Goat Offal ) 
0610 GINGIN 
http://http://www.yeeda.com.
au/index.phtml 
A 
MIDWEST BEEF PROCESSORS PTY 
LTD 
Export Boning Room ( Beef ) 
2219 HAZELMERE 
A 
SHAGAY PTY LTD 
Export Boning Room ( Beef Sheep Goat ) 
0089 OSBORNE PARK 
http://www.wmpg.com.au 
A+ 
SHARK LAKE FOOD GROUP PTY LTD 
Export Abattoir (Beef Sheep Goat Offal) 
1459 ESPERANCE 
A 
V & V WALSH 
Export Abattoir ( Beef Sheep Offal ) 
0686 BUNBURY 
http://www.vvwalsh.com.au 
A 
WELLARD ANIMAL PRODUCTION 
PTY LTD 
Export Abattoir ( Sheep Goat Offal ) 
0369 BEAUFORT RIVER 
A 
WEST AUSTRALIAN MEAT 
MARKETING CO-OP LTD (KT) 
Export Abattoir ( Sheep Goat Offal ) 
0572 KATANNING 
http://www.wammco.com.au 
A+ 
WESTERN MEAT PROCESSORS PTY 
LTD 
Export Abattoir ( Beef Sheep Goat Offal ) 
0968 COWARAMUP 
A 
WITAN HOLDINGS PTY LTD 
Export Abattoir ( Beef ) 
113 GINGIN 
A 
WOOLWORTHS BUNBURY MEAT 
CENTRE 
Domestic Boning Room ( Beef ) 
0129W PICTON 
http://www.woolworths.com.
au 
A+ 
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Appendix I: Approved Meat Establishments List by 
Department Of Veterinary Service (DVS) Malaysia 
AUSTRALIA 
 
NO EST. 
NO 
NAME & ALAMAT PRODUK BADAN ISLAM TARIKH 
KEMASKINI 
1. 952 Monbeef Pty Ltd 
123 Carlaminda Rd (PO Box 672) Cooma 
NSW 2630 
 
 
Beef primal 
cuts, Beef offal, 
Beef trim, Beef 
by-products 
(edible) 
Supreme Islamic 
Council of Halal 
Meat in Australia 
Inc. 
(SICHMA) 
17 July 
2013 
2. 8 
  
Fletcher International WA 
Alternate Trading Name 
 Benale Pty Ltd RJ  
 Fletcher & Company 
Lot 5216 Settlement Road , Narrikup 
WA 6326 
 
 
Carcass , cuts, 
offal & deboned 
meat of sheep 
& goat 
Perth Mosque Of 
WA Inc. 
27 Aug 
2012 
 3. 177 Geraldton Meat Exports Pty Ltd 
63 , Abattoir Road, 
Moonyoonooka WA 6532 
 
Carcass , cuts, 
offal & deboned 
meat of sheep 
& goat 
  
Islamic Association 
of Geraldton 
27 Aug 
2012 
 4.  203 Stanbroke Beef Pty Ltd 
Grantham Scrub Road , Grantham 4347 
Queensland 
 
Carcass , cuts, 
offal , fat 
(edible fat) & 
deboned meat 
of cattle 
Islamic  
Co-ordinating 
Council of Victoria  
(ICCV) 
29 Ogos 
2013 
5.  206 Cedar Meats Pty Ltd 
690 Geelong Road, 
Brooklyn, Victoria 
Australia 
 
Frozen and 
chilled ovine 
and caprine 
carcases. 
Frozen and 
chilled cartons 
of bone in and 
boneless 
mutton, lamb 
and goat. 
Frozen cartons 
of offal. 
Islamic 
Co - ordinating 
Council of Victoria  
( ICCV ) 
27 Aug 
2012 
 6. 217 Southern Meats Pty Ltd 
Mazamet Road 
Goulburn , NSW 2580 
 
 
Carcass , cuts & 
deboned meat 
of sheep 
  
Supreme Islamic 
Council of New Halal 
Meat In Australia 
(SICHMA) 
27 Aug 
2012 
 7. 224 GBP Exports Pty Ltd 
Slaughterhouse Lane 
Poowong 
Victoria 3988 
 
Bone in & 
boneless beef, 
cuts, 
mechanically 
deboned meat, 
tripe, fat and 
offal  
Islamic  
Co-ordinating 
Council of Victoria  
(ICCV) 
27 Aug 
2012 
8.  282 CRF ( Colac Otway ) Pty Ltd 
1 Tristania Drive , Colac Victoria 3250  
 
 
Carcass , cuts, 
offal & deboned 
meat of sheep 
& goat 
  
Islamic Co - 
Ordinating Council 
of Victoria  
(ICCV) 
27 Aug 
2012 
 9. 298 Ararat Meat Exports  
Pty Ltd.  
Nott Road, Ararat 
VICTORIA 3377 
Carcass , cuts, 
offal & deboned 
meat of sheep 
& goat 
Islamic Co - 
Ordinating Council 
of Victoria (ICCV) 
27 Aug 
2012 
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10. 
  
344 
  
 
Southern Queensland Exporters Pty Ltd 
Longs Lane, Wallangarra  
QUEENSLAND 4383 
 
 
Carcass ,cuts & 
deboned meat 
of sheep & goat 
and offal 
 
Supreme Islamic 
Council of New Halal 
Meat In Australia 
(SICHMA ) 
  
  
11. 
  
533 
 
T & R (Murray Bridge ) Pty Ltd 
Lagoon Road , Murray Bridge , South 
Australia 5253 
 
 
Carcass ,cuts , 
offal & deboned 
meat of sheep 
and cattle 
 
Adelaide Mosque 
Islamic Society of 
South Australia 
  
 12.  572 
  
  
Western Australia Meat.  
Marketing Co-Operative Ltd. 
Great Southern Highway  
Katanning, WA 6317 
Carcass , cuts , 
offal & deboned 
meat of sheep 
and goat 
The Islamic Ass. of 
Katanning 
27 Aug 
2012 
 13  612 
  
Wodonga Rendering Pty Ltd 
Formerly known as 
Norvic Food Processing  
Pty Ltd.  
54 Kelly Road ,Wodonga VICTORIA 3690 
Carcass , cuts, 
offal , fat 
(edible fat) & 
deboned meat 
of cattle, sheep 
and goat 
Islamic 
Co - Ordinating 
Council of Victoria 
(ICCV ) 
  
 14.   
1265 
G & K O'Connor Pty. Ltd 
Kooweerup Road, Pakenham, Victoria 
3810 
Bulk frozen 
beef, Chilled 
packaged beef 
offal, frozen 
beef offal, 
Chilled and 
frozen cut 
primal beef 
cuts. Frozen 
layer beef cuts. 
Islamic Co-
ordinating Council of 
Victoria 
(ICCV) 
27 Aug 
2012 
  
15. 
  
2019 
  
  
The Game Meats Company Of Australia  
Pty Ltd 
Hughes Lane 
Eurobin , Victoria 3739 
 
Carcass ,cuts , 
offal & deboned 
meat of goat, 
emu , ostrich 
and venison 
  
Al-Imam Islamic 
Society 
29 Ogos 
2013 
  
16. 
  
5305 
Supreme Halal Foods Pty Ltd 
41, Red Gum Drive, Dandenong 
Victoria 3175 
 
Sheep and lamb 
casing 
Islamic 
Co - Ordinating 
Council of Victoria 
( ICCV ) 
27 Aug 
2012 
17. 48 Swikers Kingaroy Bacon Factory 
206 Kingaroy Barkers Creek Road, 
Kingaroy, Queensland Australia 
 
Chilled bone in 
carcass, frozen 
and chilled pork 
offal, frozen 
and chilled 
boxed pork and 
pork products 
(bone-in and 
boneless). 
  27 Aug 
2012 
18. 7170 Northern Co-Operative Meat 
Company Ltd 
Booyong, Australia. 
 
Pork offal i.e. 
hearts, kidneys, 
livers, 
diaphragms, 
tongues, lace. 
  27 Aug 
2012 
19.  900 Big River Pork (Australia) 
Pty Ltd 
Lot 12 Flagstaff Road, Murray Bridge, 
South Australia 5253  
 
High Quality 
fresh pork 
carcasses, offal 
and processed 
cuts 
  27 Aug 
2012 
20.  284 Primo Port Wakefield 
Lot 8 D Snowtown Road,P46703 100 of 
Goyder Port Wakefield, South Aust,5550 
Contact Person: 64 888671088 
 
High Quality 
fresh pork 
carcasses, offal 
and processed 
cut 
  27 Aug 
2012 
21.  618 Derby Industries Pty Ltd 
Linley Valley Rd Wooroloo 6558 W.A 
Frozen pork 
parts 
  27 Aug 
2012 
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Australia 
 
22.  822 Diamond Valley Pork 
13 - 15 Thomas Rd Laverton North 
Vic 3026 
Australia 
 
Frozen Sow 
bellies and sow 
maws 
  27 Aug 
2012 
23.  3173 Rivalea (Australia) Pty Ltd 
Lot 411 Redlands Road Corowa,New 
South Wales 
Australia 
  
Frozen Pork leg 
& pork shoulder 
lacone (pork 
hock-trotter 
attached 
  27 Aug 
2012 
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Appendix J: Phase of Thematic Analysis and Its 
Application in This Research 
(Braun & Clarke 2006) 
No. Phase 
Description of the 
phase process 
Application in this research 
1. Familiarizing 
yourself with 
your data 
Transcribing data, 
reading and rereading 
the data, noting down 
initial ideas. 
The researcher transcribed all the 
recorded interviews. The interview 
transcripts were read for the first time 
to get an overview of the halal meat 
supply chain implementation in 
Australia. Transcripts were re-read a few 
times carefully to get the overall picture. 
2. Generating 
initial codes 
Coding interesting 
features of the data in 
a systematic fashion 
across the entire data 
set, collating data 
relevant to each code. 
The researcher conducted line-by-line 
coding by assigning a code to each 
relevant sentence. This was done by 
highlighting the relevant sentence or 
paragraph using a different colour 
highlighter. The initial codes were done 
inductively and deductively based from 
the researcher’s review on the existing 
literature and the from the research 
participants’ feedback. 
3. Searching for 
themes 
Collating codes into 
potential themes, 
gathering all data 
relevant to each 
potential theme. 
The initial codes were merged into 
larger units by putting together codes 
which have similar meaning or content. 
The researcher merged the codes until 
there are only a few groups of codes 
remained. 
4. Reviewing 
themes 
Checking if the themes 
work in relation to the 
coded extracts (Level 1) 
and the entire data set 
(Level 2), generating a 
thematic map of the 
analysis. 
The researcher then incorporates the 
codes into relevant themes.  
5. Defining and 
naming themes 
Ongoing analysis to 
refine the specifics of 
each theme and the 
overall story the 
analysis tells; 
generating clear 
definitions and names 
for each theme 
At this stage, the themes were 
formulated surrounding the halal meat 
supply chain implementation in 
Australia. The three high-level themes 
were formed: namely the Structure, 
Driving factors and Issues. For example, 
under the ‘Structure’ theme, there are 
sub-themes called ‘Market coverage’, 
‘Stakeholders’ and ‘Halal critical control 
points’.  
 
6. Producing the 
report 
The final opportunity 
for analysis. Selection 
of vivid, compelling 
extract examples, final 
analysis of selected 
The data analysis is completed at this 
stage. Upon completion, the researcher 
created the connections between each 
theme in the report write up of research 
findings. 
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extracts, relating back 
of the analysis to the 
research question and 
literature, producing a 
scholarly report of the 
analysis. 
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Appendix K: List of Recognised Australian Halal 
Certification Bodies by Department Of Religious 
Development Malaysia (JAKIM) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
THE RECOGNISED FOREIGN 
HALAL CERTIFICATION 
BODIES & AUTHORITIES 
 as at July 24
th,
 2014 
 
 
HALAL HUB DIVISION 
 
DEPARTMENT OF ISLAMIC DEVELOPMENT MALAYSIA (JAKIM) 
 
 www.halal.gov.my 
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AUSTRALIA 
 
No. Organization & Address Halal Logo 
 
1 
 
Adelaide Mosque Islamic Society of 
South Australia 
20 Little Gilbert Street Adelaide 
S.A 5000 Australia  
 
 
 
 
 
2 
 
Islamic Association of Geraldton 
Geraldton Mosque 
172 George Road Geraldton Western 
Australia 
6530 Australia 
 
 
 
 
3 
 
Islamic Association of Katanning Inc. 
P.O Box 270  
Katanning 
Western Australia 6317 
 
 
4 
 
Islamic Co-ordinating Council of 
Victoria (ICCV) 155 Lygon Street 
East Brunswick Victoria 3057 Australia 
 
 
 
 
 
5 
 
Supreme Islamic Council of Halal 
Meat in Australia Inc. (SICHMA) 
Unit 1, 35-37  
Harrow Rd 
Auburn NSW 2144 Australia 
 
(new logo) 
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6 
 
The Perth Mosque of Western Australia 
Incorporated 
427-429 William Street 
P.O Box 106 Aberdeen Street Perth WA 
6003 
 
 
 
 
 
7 
 
Australian Halal Authority & Advisers 
(AHAA) 
 
Office 1 (Perth) : 
Unit 7, 1830 Albany Hwy, 
Maddington 
WA 6109 
 
Office 2 (Melbourne): 
Suite 9.05, Level 9, 365 Little Collins Street, 
Melbourne, VIC 3000 
 
 
 
 
 
 
 
 
 
 
8 
 
Al-Iman Islamic Society 173 
Johnston Street, Collingwood, 
Victoria 3066, Australia. 
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Appendix L: Evidence from Participants’ Interview Transcript on Institutional Pressures 
within AHMSC Operations 
Institutional 
Forces 
Actions/ Activities Samples of Participant Quotations and Other Supporting Evidence 
Coercive 
Religious 
requirements 
Every animal has to be killed according to the Islamic rites. (Certifier #3) 
 
It is only halal if the slaughtermen has said Bismilahi Allahuakbar and if he is Muslim… That’s what makes the meat halal.  
 (Certifier #5) 
 
According to our sharia, should the head be towards Macca or chest or the neck, as long as it is not the back facing Macca. You 
know they will make sure the halal position is correct. (Processor #2) 
Government 
requirements 
Besides that, the halal program in Australia is government supervised, so in Australia, we have a government authority which deal 
with the animal welfare and health, which is called DAFF, used to be called AQIS, so basically AQIS, we will go by the name AQIS. 
The halal program in Australia is supervised by AQIS, so if you want to be a halal certifier you need to obtain AQIS's approval to be 
able to do that. (Processor #2) 
 
You got the halal program inside the approved arrangement, every Islamic certifier has to have approved arrangement of how he 
is going to manage his Islamic organisation to supply halal services, and then he will be audited on how he's been on, who he is 
accredited, which country, and the competency of the checker, understanding quality arrangement and system how he can audit, 
so he must be qualified to able to audit and then about knowing the competency of the Muslim slaughtermen and not the 
religious aspect, it is all about the halal program regarding the halal system. (Processor #3) 
 
Every plant has to work to Australian Government Authorised Halal Program, that's the Australian Authorised Halal Program. So 
the halal system in Australia is one the unique around the world that the government underpins and verifies the system.  
 (Processor #3) 
 
We do have to register them to AUSMEAT. (Certifier #3) 
 
He must belong to a Muslim community, al Jemaah or something like that. Once he gets that approval from his own Jemaah, then 
Aus-Meat, which is another division of the government, they issued him with an identity card, under the supervision of the halal 
accreditation body or council. Once it is done, he is qualified to slaughter. (Processor #2)  
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Under export, all animals have to be stunned. (Processor #3) 
 
So, and who's checking all of that? Is the Muslim supervisor that is checking that and who's checking the Muslim supervisor? The 
Islamic organisation, who has to conduct a verification audit every month... Now, who's checking the Islamic organisations? Is 
AQIS, who is checking the same way he check me as that we got to follow what's written in the approved arrangement. So every 
plant has an approved arrangement to be able to export and that approved arrangement is the document of from receiving the 
animals from the farm that you can trace back to the farm of origin to the time you place the product into the container to be 
sealed for consignment to it is dispatched. So, every abattoir has its approved arrangement, has to be passed by AQIS, it's written 
around food safety and animal welfare and approved program, such as halal or anything else that might be specific to certain 
markets. (Processor #3)  
Coercive 
 
Halal Certifier 
requirements 
The abattoir must be 100% halal, we do not allow to be halal and non halal. (Certifier #3) 
 
We don’t give license to Christian who doesn’t have Muslim control in the place. For example, for a butcher who want to do halal, 
if he is not a Muslim, (he has) to have full time Muslim worker. (Certifier #2) 
 
If we give an abattoir a license to do halal, all production should be halal, no halal and non halal, we don’t accept that. All the 
slaughter has to be halal. (Certifier #2) 
 
We have three Muslims per shift to ensure that process is followed. (Processor #5) 
 
We had to put this in place and in line with [name of halal certifier] who obviously have to stamp it and approve it before we can 
use it. (Processor #5) 
 
You got to have full time Muslim supervisor, there has to be specifically be two (person), because (when) one is not available, for 
instance, one goes to the toilet or take a break, there should be always one there. (Certifier #1) 
 
The slaughterman must be Muslim and must be approved or have reference letter from Imam or one of the mosques in Australia 
that he knows him, at least he attends to the mosque and he has to have good character. (Certifier #3) 
 
So two Muslims must be at that position according to [name of halal certifier] standard of 3-8 per minute. If you are going beyond 
8 per minute, you must have three personnel there. (Processor #2) 
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Foreign country 
requirements 
We have what we called Standard Operating Procedures, so we have this in place which covers of all the rules and legislation for 
all the countries. So this is in place here for everyone to follow to make sure we do meet all the requirements needed… So we 
ensure that we do cover of on all the market access as required. (Processor #5) 
 
Yes, [name of halal certifier] was not able to provide us access into Malaysia and Indonesia which we needed. So, we had to look 
for another certifying body that can give us all the access. (Processor #5) 
 
We discussed the new requirements for Saudi Arabia. (Processor #3) 
 
We have a guide on the head checker for the Muslim supervisor, we have the photos there, and it is the level of crack of what 
accepted and what's not accepted. (Processor #3) 
 
According to Malaysia standard, we have to have something called checker, head checker, to check the head after the 
slaughtering to make sure the stunning doesn’t make any damage to the animal.   (Certifier #3) 
 
Usually, we deal with abattoir that has their own boning room, their own chiller, even boning room outside the abattoir is not 
allowed by some Muslim countries like Malaysia. I mean Malaysia, they don’t allow the meat from the abattoir to outside to 
boning room to be boned and export it to Malaysia. The boning room supposed to be in the vicinity of the abattoir. (Certifier #3)  
 
With the Malaysian requirement is we got to stamp the cartons. (Processor #5) 
 
Mimetic 
Halal Meat 
Production 
98% of the abattoirs in Australia at the moment have functioning halal program. Why? Domestic abattoirs don’t exist anymore. 
Many years ago, there used to be many domestic abattoirs. (Processor #2) 
 
So you will find the domestic abattoirs if they are producing halal, will have the Muslim there, only it is not under the Australian 
government export system. It is not officially under this robust standard but it is gradually being developed on the domestic 
scene. (Processor #3) 
 
So regardless of the product goes domestic or export, we follow the same process. (Processor #5) 
  
Usually there are Muslim slaughtermen over there and you are there, then they will show you the right way.   (Certifier #4) 
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Normative Trust 
For meat processing companies, we have inspected twice a year, for slaughterhouse or abattoirs monthly, it is the government 
requirement, but for general audit food manufacturing once a year, but we still put in the condition in the agreement that we can 
do the random inspections without informing them and if we found any breach of agreement, we can cancel the certificate.  
 (Certifier #5) 
 
Most of these Muslims butcheries they do not follow the guidelines and do not keep all these records because they trust each 
other. For example, I trust a Muslim brother in Melbourne; I even do not need the halal certificate to be displayed on the 
window. We don’t need halal certificate. We are Muslims selling halal meats. Like in Muslim country, Muslim butchers does not 
have halal certificate.  (Certifier #5) 
 
We trust Muslim organisations that issue halal certificates. We trust in them, they do not say non halal things as halal.  
 (Certifier #5) 
 
Their program as far as the halal integrity of that abattoir I don’t have a doubt that abattoir is not doing halal, they are doing halal 
but I don’t like the fact that it is managed. (Processor #2) 
 
Of course, We do trust the companies, very, very important. Without trust, we cannot do. 
I think the big company, the big organisation in Australia, they follow the guidelines themselves. They are very trustworthy and 
compared to our Muslim, Muslim themselves, they are not very trustworthy. But they have promised and they do that.  
 (Certifier #4) 
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Appendix M: Sample of Halal Certification 
 
 
M (i) – Official Australian Halal Export Certificate EX237 
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M (ii) – Official Australian Halal Export Certificate EX237 
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M (iii) – Official Australian Halal Cartons Label 
 
